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Bow. OF POST TOASTIES 
AND CREAM MAKES THE 
MosT REFRESHING AND IN- 
VIGORATIN G LUNCHEON AFTER. 
A MORNING'S SHOPPING.” 
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[THATS RIGHT. ITS JUST 
PLUMB FULL OF ENERGY 
AND YOU GET IT QUICK 
BECAUSE IT DIGESTS 
REAL Quick. ITS THE 
WAKE-UP FOOD. you 
FEEL PERT AND WiDE- 
AWAKE,” 
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“IF YOU WANT TO GIVE YOOR. 
MEN FOLKS A TREAT, SERVE 
‘EM POST TOASTIES 'N 

| STRAWBERRIES, AND DONT 
| CONFUSE POST TOASTIES with 
ORDINARY CORN FLAKES, 
THAT NEW INSIDE WRAPPER 
KEEPS POST TOASTIES CRISPER 
AND TASTIER—JUST LIKE THEY 
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SPONSORED BY 


ALSO ON THE AIR: Don’t miss the fun at Thompkins 
Corners. Tune in every Thursday 5:30 to 6:30 P. M., Pacific 


Standard Time—N. B. C. stations (WJZ—Blue Network) Coast to Coast. 
A General Foods Program sponsored by Post Toasties, the Wake-Up Food. 


— PRINS CRNERS post toastiEs 














GEE UNKLE MATT, 
KIN RUFUS 'N I 
HAVE A CHOCLIT 
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| SOME WORMS 'N 
GO FISHIN! 
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WHEN | GROWUP IM 
ONNA BE A BUGLER 
IN THE MILISHY, 



























































HARK, THOSE MOURN- 
FUL STRAINS REMIND 
ME OF THE LAMENTS 
THE FiJdi TRIBES PLAY 
WHEN ONE OF THEIR 

CHIEFS DEPARTS ON 
A DISTANT JOURNEY 


















WAS SMACK OUT OF THE OVEN!" 
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JIGGERS! THERES 
MRS. JONES, SHELL 
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YouR TURN 
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MAN, SEEING ME OFF 
TO THE CITY WITH 

A SOUTH SEAS FARE- 
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A GENERAL FOODS PRODUCT 


Mick New Chez 


Food! 





Wake up! Brisk up! Eat Post Toasties every 
day! They’re so delicious, and they give quick 
new energy. Tasty golden flakes of corn— 
now crisper and fresher than ever in the new 
crisp-pack inner-lined package. And always 
ask for Post Toasties . . . not just corn flakes. 
Be sure to get a box today—it’s 
a lot for the money! 
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SEND FOR 
MATT THOMPKINS’ 
JOKE BOOK 


Attach this coupon to top of flap from 
package of Post Toasties and you will be 


Name 





Address 


















City State 





one 
sent 


Matt’s Meditations— 16 pages of that shrewd 
wit and humor that has made Mayor Matt 
Thompkins one of radio's favorite characters. 


Fill in completely — print name and address 


Mail to: General Foods, Battle Creek, Mich. 


$ 7-32 
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Looking Ahead 


OU’RE going to like the August 

Sunset. Here are some of the 
reasons: The description of a Carmel 
Cabin Home that is really a spacious, 
one-room apartment suitable for liv- 
ing in the year around; just the sort 
of house that thrifty couples, young 
and older, want to build in these days 
of economical living . . . Full and 
complete directions for growing the 
tree peony, that loveliest of flowers 
(it will grow anywhere in the West, 
you know) . . . Hunting Geoducks 
on Puget Sound—an article that will 
make you want to get your shovel 
and start out on the strangest fishing 
trip of your life... J. P. Cuenin’s 
splendid advice on “‘How to Fish (and 
catch ’em) in Western Lakes” . 
Travel and vacation notes galore .. . 
Canning and preserving directions 
for late summer use . . . And special 
garden notes for your part of the 
West! We give you our word that 
the August SUNSET is a package of 
practical pointers written for you who 
live in Sunset Land.—The Editors. 
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Sunsets are particularly dramatic seen from Stanley Park, 


Vancouver, B. C. 


AVE you ever stopped to wonder what you will do 

to occupy your time when you are too old and 
infirm to work and play as you do now? Probably not. 
More than likely your todays are uncomfortably full, 
and you sigh for more leisure. But what of those days 
to come, days of too much leisure? What shall we do 
with the endless hours when we have been forced to 
step aside from the active line of march? 


Whether the answer to that question is sad or pleasant 
depends upon what we are doing now. Since one of the 
common tragedies of old age is lack of money, bringing 
in its train unwelcome dependence upon others, it is 
good sense to set aside a part of one’s income regularly 
against that day. Every person—man and woman— 
owes it to himself to insure his own latter days against 
the bitterness of dependence, if not of actual want. 
Figure for yourself not what you can at present com- 
fortably invest each month, but how much you will 
need each month to live on after you have reached 55, 
or 60, or 65, and buy that “salary” now in the form of a 
retirement income policy, annuity, or other sound in- 
vestment. With that arranged, you can retire from 
active struggle while you are still young enough to 
enjoy the fruits of your forehandedness. 


Money, however, does not solve all the difficulties 
that come with age, though it certainly helps with all 
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Photograph by Gowen-Sutton Co., Ltd. 


of them. There are other investments that we need to 
make now. Pleasant memories stored away are a great 
help, our elders tell us. Travel, reading, music, inspiring 
lectures, family fun, all these will stay with us when 
our legs or our eyes or ears may have failed us. 


ONE other important form of happiness insurance for 

old age I would earnestly recommend: learn while 
young to work with your hands! Did you ever know an 
old gentleman who could whittle and carve lovely boats 
and whistles for little boys, and wooden dolls for little 
girls? Wasn’t he happy, as happiness goes? And did you 
have an old-fashioned grandmother who loved to knit 
red mittens for all the children every winter, and who 
pieced elaborate quilt blocks in her “spare time”? Or 
perhaps your grandmother liked to garden, growing 
flowers to give away. Or possibly she specialized in 
making ginger cookies for all the children. She wasn’t 
unhappy, was she? Being busy, useful, necessary to the 
happiness of others—that is the biggest secret of con- 
tentment in old age. 


Given an independent income, even a small one, a 
rich store of memories and food for thought, and a 
moderate degree of skill with one’s fingers, old age may 
truly be a time of deep peace and contentment after 
years of hurry and struggle. But remember: the foun- 
dations for happiness must be laid now.—G. A. C. 
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Good-by 


feature” gasolines! 


VERYONE wants split-second ‘“‘quicker starting’”’-—but not 
at the cost of good mileage. All of us want more “power’— 
but we also want a motor that does other things besides pull. 
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Actually, your motor needs three different kinds of energy. 
And you are bound to get engine waste from old-fashioned gaso- 
lines. They may have plenty of one kind of energy but too little 


of another. ee 












vii the energy : 
NQUICK, BRERA ey for starts, sf QUICK 








ENERGY 


In the new Shell 3-energy gas- 
oline, not one of these three ,§}( = U!u0]0!!!<_ Fy __=_=_==m g 
vital energies has been sacri- : 
ficed. And Shell 3-energy gas- : 

oline is selected energy! No EN ANTI-KNOCK 
wasteful “giisy” fractions. No A cK a ENERGY 
sluggish “wet” fuel. It is all »* 

pure energy from the very 
heart of petroleum. 











What about anti-knock ? 

In a long series of octane rating 
tests made of every non- Never in your life-time have 
premium fuel now being sold you known a motor fuel like 
in this market, the new Shell this. It is colored golden amber 
3-energy gasoline has consist- for your protection. 

ently scored the highest anti- Shell Service, Inc. sta- ‘> 
knock rating of them all. tions and Shell dealers. 


You are sure of Shell 

Shell service men seal 

-F /) eT e every station tank when 
ne / they fill it with gasoline. 

ag té Thus you know what 

G A S @) L i N & ws © you are getting when you 
~~ buy from a Shell pump. 
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All Roads Lead to the Olympiad 


EGEND has it that Herakles, myth- 

ical founder of the ancient Olympic 
games, being half-man and half-god, en- 
tered and won every event of the first 
Olympiad. Could Herakles return this 
summer to the Tenth of the modern 
Olympiads in Los Angeles and attempt 
to duplicate this feat, he would find 
himself a busy athlete indeed. 

Consider, for a moment, the stupen- 
dous carnival of sports which would 
greet him. All over the Olympic Metro- 
politan Area, as the enthusiastic citizens 
of Los Angeles style their city and its 
environs, Herakles would jump from 
contest to contest, keeping pace with 
the program of this greatest athletic ex- 
travaganza in the history of the world. 

One hesitates to use such superlatives 
in describing any event, yet nothing less 
does justice to the Tenth Olympiad, as 
it has been organized by the energetic 
civic leaders of Los Angeles. There has 
been nothing like it before. There is 
nothing with which to compare the 
Tenth Olympiad! 

The spectacle will open with an im- 
pressive pageant of all the nations in the 
Olympic Stadium on Saturday after- 
noon, July 3oth. In ancient Olympiads, 
a similar procession carried great reli- 
gious significance, and it is planned that 
the procession which files past the Tri- 
bune of Honor will be equally impressive 
to those who attend the Tenth Olym- 
piad. Each group of athletes makes 
oaths of allegiance, religious rites are 
observed and there is fitting ceremony 
as the Olympiad torch is lighted, to burn 
during the sixteen dramatic days of 
competitions that take place in nine sep- 
arate stadiums, racing courses and 
auditoriums. 

There will be contests just as the an- 
cient Greeks held them, and competi- 
tions which the Greeks, in their most 
imaginative moments, never conceived. 
The main events, of course, will be those 
of the Olympic Stadium, where athletic 
stars from all the world will compete in 


* SUNSET MAGAZINE 





Plan to be in Los Angeles 
for the Olympic Games 
fuly 391—August If 


By FRANK J. TAYLOR 
one week of spectacular track and field 
events. This is the Olympiad proper. 
The ancients, however, added boxing 
and wrestling to these events. At Los 
Angeles, boxing, wrestling and fencing 
also will be staged in the Olympic 
Auditorium. 

Let’s suppose for a moment that 
Herakles were to visit this Tenth 
Olympiad. His eyes, I am sure, would 
pop out at the galaxy of competitions. 
Off Palos Verdes he would find yachts- 
men sailing graceful crafts in a triangle 
marked off in the Pacific. In Long 
Beach Harbor he would see husky oars- 
men pulling rhythmically in frail shells, 
flimsy beside his olden Greek triremes. 
He would marvel at marathon racers, 
speeding over a course marked out 
through boulevards between Los An- 
geles and Santa Monica. He would hear 
the staccato of rifle and pistol fire as 
shooting teams puncture distant targets 
with projectiles strange and invisible. 












One real spectacle of the 
Tenth Olympiad ts the 
Olympic Village of 900 
portable cottages built to 
house the competing ath- 
letes of some go countries 
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COURTESY OF 
LOS ANGELES TIMES 








Herakles could compete in the swim-/ 
ming races, though the magic under-} 
water lights of the lovely Olympic Pool] 
might distract him from his strokes. | 
Field hockey, lacrosse, and the conclud-/ 
ing East-versus-West football game be-| 
tween picked teams from Yale, Harvard) 
and Princeton on the one hand, andi 
Stanford, California and U. S. C. on 
the other, as well as the various events? 
in the feminine competitions, would) 
leave him completely flabbergasted. All 
in all, by the time he had witnessed, 
much less participated in, the 135 sep-| 
arate and distinct competitions of the 
Tenth Olympiad, Herakles would feel 
that he had spent a most athletic 
vacation. 

Probably most spectacular of all) 
would Herakles find the Olympic Vil- 
lage, unique among communities of the 
world today. Six months ago the village 
was but a dream. Six months hence it 
will be but a memory, a vanished ghost} 
town. Today, however, Herakles would§ 
find it the hub of the athletic universe, 
the mecca toward which are turned the 
eyes of forty nations. 

Olympic Village is the brand new 
little community, built to order, to house 
for just two months the almost 4,000 



















JULY 





1932 * 












athle 
Olym 
It nes 
outs 
From 
magn 
and t! 
Ocear 
Th 
built 
round 
centel 
home: 
which 
an ide 
Addit 
drives 
The 
munit 
board. 
sound. 
apartr 
Each ; 
the m 
The ec 
pied | 
Englis 
South: 
are we 
In fact 
have t 
for us 
Village 
In t 
motior 
buildir 
where 
The di 
which 
each n 
chef, si 
may h 
accuste 
Like 
on hill. 
lage m 


way. 
stone, 

its gat 
find se 


train fe 












| 
| 


1 | 


wim-| 
ider-/ 
Pool! 
okes. | 
clud- 
> be-| 
vard/ 
and/ 
. on} 
rents) 














athletes who will participate in the 
Olympiad from July 30 to August 14. 
It nestles against the Baldwin Hills, just 
outside Los Angeles, to the southwest. 
From the village the inhabitants have a 
magnificent view not only of the city 
and the surrounding hills, but the Pacific 
Ocean as well. It is a delightful site. 

The little cottages of the village are 
built in three rows, completely sur- 
rounding an enormous parkway in the 
center, so that every one of the goo little 
homes is but a step from the oval plaza 
which is the center of things. There is 
an idea for city planners in the future. 
Additional parkways line the streets, or 
drives, upon which the cottages are built. 

The little homes of this fantastic com- 
munity are made of modern insulation 
board, so that they are comfortable and 
sound-proof. Each cottage contains two 
apartments, with connecting baths. 
Each apartment has accommodations of 
the most modern type for two athletes. 
The cottages, though they will be occu- 
pied but two months, are designed in 
English, French-Norman, Spanish or 
Southwest Pueblo architecture. They 
are well built and carefully decorated. 
In fact, they are so attractive that there 
have been many applicants to buy them 
for use as beach cabins, after Olympic 
Village has lived its brief span! 

In the village there is a hospital, a 
motion picture palace, an administration 
building, and two great dining rooms, 
where the residents gather for meals. 
The dining rooms ire served by kitchens 
which have special cooking facilities for 
each nation, under direction of a native 
chef, so that the athletes of each country 
may have the foods to which they are 
accustomed. 

Like the ancient feudal villages, built 
on hill-tops for protection, Olympic Vil- 
lage may be reached by but one drive- 
way. It is surrounded not by walls of 
stone, but by a high wire fence. Behind 
its gates, the athletes of forty nations 
find serenity and seclusion while they 
train for and participate in the contests 
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of the Tenth Olympiad. Admission is 
by card only. 

In the village, every resident is on the 
“training table.” That means quiet 
after nine o'clock. Visitors must leave 
at that hour, even the celebrities from 
Hollywood, who have arranged to come 
over frequently for an evening’s enter- 
tainment for the athletes. During the 
games, movies will be shown each eve- 
ning of the day’s events. 

Olympic Village is unique in another 
way. It is a strictly bachelor town. 
Only men may live in it. There will be 
women athletes at the Tenth Olympiad, 
but they will be housed in the dormi- 
tories of the University of Southern 
California in the city. There, 500 sturdy 
young women from all over the world 
will set up housekeeping, in a vastly 
different and more elaborately modern 
type of community. 

At that, the women athletes may con- 
gratulate themselves. In the ancient 
Olympiads women were not only barred 
from participation in the games, but 
they were not allowed to see them. 
Once, so legend goes, a bold sister dis- 
guised herself as a man and did watch 
the games. When she was discovered, 
the males were so incensed that they 
competed thereafter stark naked as a 
warning that thereafter the ladies should 
remain at home during the great games. 

No such attitude is evident at the 
Tenth Olympiad. On the contrary, the 
men who run this greatest of all athletic 
extravaganzas are extremely proud of 
the fact that so many women will parti- 
cipate in the games, and the only dis- 
crimination they have made is in ex- 
cluding the fair sex from Olympic Vil- 
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lage. That is, no doubt, out of respect 
for the customs of ancient Olympia on 
the Plains of Elis. 

Just as the athletes of the Greek states 
pitched their little tents on those famed 
plains, so the flower of the modern ath- 
letic world is gathering on the plains of 
Los Angeles. Ancient Olympia existed 
solely for the Olympiads, held every four 
years. Olympic Village lives only for the 
Tenth Olympiad, for the reason that, 
since the revival of the Olympiads at 
Athens in 1896, it has been the custom 
to hold them in a different city of a dif- 
ferent country each four years. 

The influence of the Olympiad on the 
civic life of Los Angeles will not end so 
soon, however. The Olympiad has in- 
spired a new era of civic activities and 
improvement. The coliseum, for in- 
stance, has been remodeled at a cost 
of almost one million dollars into the 
Olympic Stadium, the greatest structure 
of its kind in the world today, accom- 
modating 125,000 spectators — three 
times as many as the stadium at ancient 
Olympia. 

The Los Angeles Museum has been 
enlarged into the Olympic Fine Arts 
Palace, and there is to be a great compe- 
tition among poets, writers and painters, 
in connection with the Olympiad. ‘The 
State Armory has been remodeled into 
the Olympic Fencing Pavilion. A great 
new Olympic Swimming Pool has been 
completed, with a fascinating under- 
water lighting system. 

It is safe to say, without fear of con- 
tradiction, that never before in the 
history of the world has there been 
organized an athletic extravaganza com- 
parable to the Tenth Olympiad. And 
that is what Los Angeles, the Olympic 
City, offers to all those fortunate souls 
of Sunset Land who can arrange to take 
their vacations during the first two 
weeks of August. Los Angeles, experi- 
enced in hospitality, is undertaking to 
make this the greatest festival ever, and 
invites one and all to join in the 16 mo- 
mentous daysof prowess and excitement. 


Street scene in Olympic 
Village, near the sta- 
dium. The modern and 
comfortable cottages, 
built of insulation board, 
house four men each 
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The prize-winning garden of Mr. and Mrs. Fielding McClaine, Spokane, Washington 


Summer Care of Western Lawns 


URING the summer months our 

lawns need intelligent care more 
than at any other time of year. It is in 
midsummer that we use our lawns al- 
most constantly, that our garden ambi- 
tion is at low ebb, and that general cli- 
matic conditions are hard on grass— 
hence the importance of the phrase 
“intelligent care.” 

Proper and sufficient watering is es- 
sential. Along the Coast two or three 
thorough soakings a week are sufficient; 
in the warm valleys almost daily soak- 
ings may be necessary. Mere sprinklings 
are harmful—they encourage shallow 
rooting with the resultant effect of a 
weak, discolored growth. The moisture 
must not be limited to the surface of 
the soil but should go down to a depth 
of four inches or more. ‘This encourages 
deep rooting. Never water the lawn in 
the day time. Evening is the best time, 
early morning second best, for watering 
western lawns. 

Proper feeding during the summer 
months is one of the most important 
operations involved in the production 
of a beautiful lawn. Plant authorities 
emphasize a fact not generally realized 
by the average layman—that an ade- 
quate supply of food in properly bal- 
anced proportions is just as essential to 
the growth of lawn grass as is water. 
Water will dissolve the plant food in the 
soil, producing what is_ technically 
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termed “‘soil solution.” In this liquid 
form only can food be absorbed by 
nlants (and remember, a lawn is made 
up of hundreds or thousands of indi- 
vidual “grass plants”). The warmer the 
weather, the greater the absorption of 
the solution by the grass and the more 
abundant its growth. Heavy watering 
of the lawn, however, which is necessary 
in the summer, soon exhausts the store 
of food and unless additional food is sup- 
plied, growth ceases and the plants fall 
victims to the summer sun. 

A more dense turf can be produced 
where the grass is fed liberal amounts 
of plant food, and such a turf is char- 
acterized by almost complete freedom 
from weeds. Bare patches and thin 
areas likewise are much less likely to 
appear in a well fed lawn than in one 
which is neglected. Barnyard manure 
should never be used to feed lawns be- 
cause it contains many weed seeds and 
very little real nutriment. Regular ap- 
plications of scientifically balanced com- 
mercial plant food used according to 
directions which come with each bag or 
package, will keep your lawn growing 
healthily. Remember that in all cases 
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it is better to feed little and often rather 
than to apply too much plant food at 
one time. Always water immediately 
after applying the plant food. 

Granulated peat moss is widely used 
for lawn mulch and for conserving mois- 
ture during the summer months. In 
applying peat moss, brush in as much 
with a bamboo rake as the grass will 
hide. The coarse particles which do not 
work in can be raked off into the shrub- 
bery to act as summer mulch. 

Mow the lawn regularly, removing all 
clippings with the catch basket. Do not 
cut the grass too short. Most lawn mix- 
tures look better and stand up better if 
an inch or an inch and a half of stubble 
is left to serve as breathing area and for 
the manufacture of food to create quick 
revival of green growth. New lawns 
should be cut more frequently than those 
that have been established for several 
years. Heavy rolling is not advised gen- 
erally for western lawns. Our soils are 
inclined to pack naturally without it and 
we must keep them open to admit the 
water. 

When a lawn has been intelligently 
made and intelligently cared for there 
is little danger of weeds. If a few weeds 
do creep in, remove them and plant 
grass seed where they are taken out. 
Keep your lawn growing vigorously at 
all times of year and especially in the 
summer when it is in constant use. 
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Something New in 





Mountain Cabins 


N unbelievably roomy and comfort- 

able mountain cabin was built by 
Fred B. Stephen, an architect of Seattle, 
for his family’s use at a cost of about $35 
for materials. Most of the materials 
were obtained free, as they were found 
on or near the cabin site, which is located 
in the Cascade Mountains, 85 miles from 
Seattle. Small as it looks from the out- 
side the cabin provides room to house 
ten people comfortably. 

The cabin was designed by Mr. 
Stephen and was built by a friend and 
himself on weekends last summer. 
Their aim was to keep the cost low and 
to make the cabin roomy, convenient 
and sufficiently warm. 

The secret of the cabin’s roominess 
lies in its shape. It is octagonal, being 
built on a 17-foot circle. For the eight 
corner posts, ten-inch western red cedar 
logs were used. The sidewalls and roof 
are formed of cedar shakes, split from 
down logs found near the site. The 
shakes, about 3000 in number, 
are 26 inches long and range in 
width from 4 to 13 inches. If 
shakes are not available, sawed 
shingles could be used just as 





Fred B. Stephen and his builder 
friend on their way to the cab- 
Cedar shakes 
make their emergency snow shoes 


in in midwinter. 





At right, the floor plan of this 
unique cabin. Thought has gone 
into the placing of the furniture, 
an item that is often overlooked 
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effectively, Mr. Stephen said. The only 
sawed lumber in the cabin is the shiplap 
flooring forming the second floor. 

The front entrance is of flat stones, 
grouted in with colored mortar. The 
entrance door is of 114x8 inch cedar 
boards seven feet long, smoothed on the 
edges so as to form a tight joint. The 
first floor is of concrete, 114 inches thick, 
colored and marked off in irregular 
shaped blocks. The fireplace is of granite 
boulders with a brick lining. The win- 
dows slide to one side. There is a built-in 
cooler and a tin-lined sink. 

Access to the second floor is given by 
a stepladder through a trap door. The 
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ladder is movable and may be drawn 
up out of the way when not in use. 

An interesting and comfortable bed- 
room is formed by the second floor 
space. It is 14 feet from the floor to the 
peak of the roof. The room is shaped 
like the nose of a dirigible balloon. Ade- 
quate light comes through eight win- 
dows, 10” by 26” each of which takes 
the place of a shake in one of the roof 
sections. Ventilation is obtained by 
means of movable sections in the roof. 
There is ample room for three beds and 
a table in this room, and a fourth bed 
could be crowded in if necessary. The 
lower room has space for a fifth bed. 

The cabin is soundly framed with 
cedar split to the approximate dimen- 
sions of various standard sizes of sawed 
lumber. Eight 3x4 rafters run from the 
top of the eight posts to converge around 
an octagonal block at the roof peak. 
Jack rafters extend from the beam con- 
necting the posts to purlins bracing the 
principal rafters. The roof boards 
are 1x4’s set on two-foot centers. 
The second floor is supported by 
two 6x8 beams and by joists set 
on 214-foot centers. Cont. on p. 10 


In center above is a view of the 
house under construction. Note 
the side walls and placing of win- 
dows, also the temporary bracings 





Directly above 1s a winter scene 
at the cabin. Its size is indicated 
by comparison with the figure of 
Mr. Stephen in the foreground 
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A Department for Amateur Sportsmen 


Outdoor Lite in the West 


- it better to fish upstream or down- 
stream for trout? hat is a question 
often asked by beginners at the game, 
and it cannot be answered definitely in 
a manner to fit all occasions. 

The steelhead trout angler always 
works his way downstream, casting 
across the current and allowing his fly 
to sink and drift with the flow, while the 
man who is using dry or floating flies 
for other trout always tries to cast up- 
stream, or across and up rather than 
down, so that his fly may drift like a 
live insect. 

3ecause trout always lie with their 
heads upstream the angler is less likely 
to be seen by the fish if he fishes up- 
stream. ‘That is one of the main reasons 
for casting against the flow. Another is 
that a hooked fish can be drawn down- 
stream and thus be prevented from rush- 
ing here and there over water that the 
angler has not already fished. If a trout 
dashes madly about and leaps from the 
water he is likely to frighten other fish. 
If the fight is carried on in water already 
fished the angler knows that the trout 
above him have not been disturbed. 
Still another reason for casting upstream 
is that when a fish rises the hook is often 
pulled directly toward the mouth of the 
fish and it is likely to take hold, while 
if the cast is made downstream the act 
of striking or setting the hook may pull 
the hook away from the fish. 


* * 


More skill is required to fish upstream 
than is necessary to cast down with the 
current, so unless the angler has fairly 
good command of his rod and line he 
might do better by working down with 
the current. When the line, leader and 
fly are laid out upstream they immedi- 
ately begin to drift toward the angler 
and the line must be stripped in with 
the left hand to take up slack, or the 
rod tip must be raised to keep the line 
taut enough to hook a striking fish. If 
the tip of the rod is raised very much 
to take up slack there is but little up- 
ward movement of the tip left to get a 
good backcast, and without a good back- 
cast a good forward cast cannot be made, 
so unless the fisherman is quite skillful 
with his rod he will run into difficulties 
when fishing upstream. When casting 
down with the current the flow will 
straighten out a faulty cast and keep 
the line taut enough to set the hook, 
and the line will always lie straight out 
before the angler so that he is in a posi- 
tion to make a good backcast easily. 
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By J. P. Cuenin 














Fishermen should always keep in mind 
the fact that trout have good eyesight, 
and that because the fish have many 
enemies they dart away quickly when a 
strange object appears above the water 
on the bank of a stream. From the time 
they were hatched the trout have had to 
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Mountain Cabins 


(Continued from page 9) 


he sidewalls are braced by 2x4 girts 
on two-foot centers set in between the 
posts. Braces extend from the posts 
supporting the 6x8 beams to the sofht of 
the beams, and from the other four posts 
to the second floor joists. 

The peak of the roof is topped by a 
finial consisting of an almost round 
granite stone about five inches in diame- 
ter picked from the nearby stream bed. 
It is held in place by a circle of spikes 
driven into the top of the octagonal 
block at the roof’s peak. 

Because of the steepness of the roof 
pitch, it was found last winter, a small 
amount of snow stays on it. 

While the cabin was built principally 
for summer use, it has proved to be a 
most enjoyable place to spend winter 
weekends as well. 

Editor's Note —The story of this vaca- 
tion home is presented here with the 
thought that others may like to use some 
of Mr. Stephen’s ideas. We are sorry 
that we cannot furnish complete working 
drawings, but from the information and 
plans given a builder or contractor may 
readily work out the necessary details. 
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evade birds, animals, snakes and larger 
fish, and those that survived did so be- 
cause they were alert. The angler who 
walks boldly up to a quiet pool will be 
seen by the fish and he will get very few 
after the fish have had a glimpse of him. 
He should take advantage of trees, rocks 
or bushes to screen himself from the eyes 
of the fish when he is about to cast into 
quiet water, and he should throw a 
longer line when working over a glassy 
pool. When fishing the fast water of 
riffles, or any other place where the sur- 
face of the water is broken, there is less 
need of caution, but keep out of sight of 
the fish is the rule to follow on quiet 
stretches of a stream. 

x * 


More fly lines are ruined by neglect 
than by use. With proper care a good 
line will last for many years, but one 
season with the line left on the reel 
continuously may mean the end of it as 
an implement for fishing. The better the 
line the more likely it is to become 
worthless because of lack of care. 

A fly casting line should be run off the 
reel and dried after each day’s fishing. 
This can be done by pulling all of the 
wet portion off the reel and allowing it 
to fall in coils on dry grass, or if one 1s 
at home it may be hung in coils over the 
back of a chair. It should never be laid 
on a sandy beach to dry, for the par- 
ticles of sand will adhere to it and cut 
into the coating. 

At the end of the fishing season, or 
during the season if one does not fish 
regularly, the line should be taken from 
the reel and hung in large, loose coils in 
a cool, dry place where a circulation of 
air will strike it. If it is one of the better 
grades of oil finished lines it will become 
sticky and useless if left on the reel, just 
as the old style oilskin raincoats became 
sticky if rolled into a bundle and left in 
a corner of a closet. If the line is the 
lower priced enameled kind it may not 
become sticky, but leaving it on the reel 
during a long period of time will cause it 
to “take a set” so that when it is re- 
moved from the reel it will come off in 
corkscrew coils which cause kinks. 

x * 

While the average swivel will work 
smoothly, occasionally one is found that 
binds when it is turned. Before attach- 
ing a swivel to a line for casting any 
revolving lure, and especially before 
starting trolling, examine the swivel and 
be sure that it works easily, for a faulty 
swivel will ruin a line by twisting it. 
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1 In the bottom of a clean flower pot put 
broken pieces of old flower pots, mixed with 
1 tablespoonful of charcoal, for drainage. 
Add coarse sand and pulverized peat moss (in 
equal parts and sifted together) to within 1 
inch of top of pot. Set pot in pan of water un- 
til soil is damp. Tamp with block to level soil. 


(growing Succulents From Seed 


Photographs and Captions by Margaret C. Samuels 





2 Divide into sections by pressing wooden 
labels into the soil—one section for each vari- 
ety of seed. Mix a little sifted sand with fine 
seeds. Sow them by tapping the hand which 
holds the package. Cacti and other succulents 
can best be planted from April to mid-July. 
Always bake old flower pots before using. 
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3 For larger seed mark the surface off into 
inch squares. Pick up seed on the end of a 
moistened toothpick, placing one seed on each 
corner of every square. Label each variety 
when sown. Sift fine sand over each section to 
the depth of the seed’s diameter, then cover 
with 4 in. coarser sand to conserve moisture. 


6 When succulents show their second 
leaves (cacti, several groups of spines) trans- 
plant to a dish with soil prepared as in 1. 
Pry up tiny root ball with pencil or skewer, 
disturbing soil as little as possible. After 
transplanting, withhold water for 24 hours; 
thereafter water less frequently than before. 
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4 Place a glass over top of pot (except in 
case of mesembryanthemum). Lay cheese- 
cloth over glass. Examine pots each day, keep- 
ing soil moist. (Always water by setting pot 
in water as shown in I.) Keep plants in a sun- 
ny window at about 70°—a small electric 


light nearby will help attain this temperature. 


7 When seeds are started in flats rather 
than in pots, the method is much the same. 
Cigar boxes can be used, but all wooden flats 
should be new. When planting or transplant- 
ing, a pinch of semesan may be added to soil 
to kill algae and to prevent damping off. Do 
not transplant after Oct. first; wait for spring. 


fuby 


5 At signs of growth, admit air by inserting 
a match between pot and glass. Remove glass 
when germination is completed (three days to 
months—depending upon varieties, etc.). 
Sink container into peat moss or sand, thor- 
oughly moistened. Shade from sun and protect 
from draughts. Keep moist; avoid sogginess. 





8 The seedlings pictured above are 6 to 18 
months old and are now ready to be set into 
the ground in warm weather. Always buy the 
best of seeds and give the tiny plants intelli- 
gent care. In general this “movie” applies to 
the planting of cacti and other succulents suit- 
able for our desert gardens of Sunset Land. 
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ypsy Jams and Jellies 


Made from Native Western Fruts and Berries 


E who has tasted the ruby richness of wild strawberries 
never forgets it. The huckleberry hunter, likewise, 
carries indelible memories, and stains not quite so indelible, 
of his quarry; and the wanderer who has found that trailing 
treasure, the true wild blackberry feels amply repaid for the 
prickles that were encountered in the picking. Nowhere is 
there better hunting ground for these same luscious fruit 
jewels than in the mountains and valleys of the Pacific slope. 
Most campers and picnickers enjoy these fruits only as 
thev are gathered for immediate meals. Fewer appreciate the 
possibility of carrying to winter dinner and supper tables the 
delectable summery flavor of wild strawberry jam, the rich 
purple jelly of Oregon grape and other gypsy delicacies, a 
single glass of which may recreate a whole happy summer day. 
The season is here when these may be tucked away for next 
winter, and there is no more enjoyable way of spending an 
afternoon than to wander along 
some unused road, or follow a tim- 
bered trail to the berry patch. 
Most of these ripen here in the 
Northwest in late summer—July, 
August and September. 

A few of these berries grow in 
quantities that make them attrac- 
tive to commercial pickers. Not 
many, however. The richness of 
most is attainable only by those 
who are willing to do the searching 
for themselves, which may be one 
reason why they are so thoroughly 
appreciated when won. 

There’s the wild blackberry, to 
begin with. This berry, small 
fruited, trails or climbs over fallen 
logs. It grows best in sunny burns 
where blackened streaks from char- 


red, crumbling giants may be 
coupled with the dark, juicy 


stains. This blackberry must not 
be confused with the runaway 
evergreen that has so long taken 
its wandering way along creek 
beds and rail fence corners that it 
is often considered wild. 
Huckleberries of the large black variety also grow in pro- 
fusion in some sections. Crater Lake visitors, in August, are 
likely to encounter picturesque horse-drawn wagons of Kla- 
math Indians trekking on their annual berry picking pil- 
grimage to their Huckleberry mountain. In Oregon, Wash- 
ington and California many other richly fruited huckleberry 
patches are also to be found. There’s an excitement to be 
found in huckleberrying, too. These dainties grow close 
enough to the ground to be reached by the fruit-loving black 
bears. More than one berry picker has fled upon discovering 
that the rustling on the opposite side of the bushes was 
caused by one of these furry gleaners. That the bear was 
probably just as much embarrassed by the encounter, and 
probably turned tail and ran in the other direction, detracts 
not a whit from the adventure. It adds a Wild West flavor! 
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Have you a hedge of Oregon grape? The frutt, 
which ripens in late summer, makes a gorgeous, 
rich purple jelly which 1s ever so good to eat 


MAGAZINE 


The huckleberries are of several varieties, not all of them 
plentiful enough to be of commercial value. The so-called 
“little blacks” grow high up and of course, it takes many 
more of them to make a pie. The evergreen huckleberry, 
whose shiny foliage is so abundantly used by florists in the 
winter, is likewise smaller, but ever so good. It prefers 
locations close to the ocean. Then comes the red huckle- 
berry, habitant of deep woodsy spots, whose coral red drops 
are glimpsed like jewels as the sun slants through the pines. 
These are better for eating fresh and are seldom found in 
quantities that even encourage one to take them back to camp, 
they are so refreshing and sweet for immediate consumption. 

Elderberries, ripening in late summer in huge, loosely 
hung bunches, offer one of the best of juices for jelly to be 
served with rich meat, such as roast pork. 

The Oregon grape, truly a barberry, is also a good jelly maker. 
Many an ornamental hedge, that 
blossoms with pure gold in spring, 
produces a very worth while crop 
of luscious berries in late summer. 
The berries of the low growing 
variety are equally good, and are 
usually found in deep woods. 
Salal berries, too sweet to be pleas- 
ant by themselves, combine deli- 
ciously with the Oregon grape, in 
a mixture that is one-third salal, 
and two-thirds Oregon grape juice. 
The pure juice of the Oregon grape 
adds to fruit punch just that 
mysterious something that fruit 
punch needs badly and often 
lacks. 

The true wild grape, found 
profusely along streams in the 
coast ranges, and among the 
Sierra Nevada foothills, is an 
enthusiastic climber. Those hun- 
ters who are willing to scale the 
supporting oaks and cottonwoods 
will find themselves richly repaid 
for their labor when they find the 
purple bunches clustering under 
the leafy drapery that smothers 
and sometimes kills the trees. 

Black caps, or western wild raspberries, like to raise their 
silvery blue canes along canyon bottoms and sunny hill 
slopes. These make the short cakes of camper’s delight, and 
often are found in quantities sufficient to make jam-making 
worth while. True, they are sometimes a bit seedy, but their 
rich flavor more than compensates for that. 

Wild currants, found in good quantities in eastern Oregon 
and some other sections east of the Coast mountains, offer 
three usable varieties. The yellow ones are hard to find but 
make a beautiful clear, amber colored jelly. The red ones, 
also scarce, are sparkling clear with a color much like those 
of the cultivated currants, while the blue ones, more plentiful, 
produce a deep purple jelly. They all possess a distinctive 
flavor and the jelly is a favorite. Moreover, it is easy to make. 
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Gooseberries, too, offer fruit for jellies, jams and pies. The 
Snake River gooseberry, which prefers that river valley and 
the Columbia to which it is tributary, is extensively used. 
Its fruit is very tart, and is borne in abundance on the bushes. 
The spiny Applegate gooseberry seems to have marked prefer- 
ence for Josephine and Jackson counties in southern Oregon. 
It has excellent flavor and is used wherever found. The 
gooseberry with the large, gummy fruits, is treated by one 
hunter to a soapsuds bath made with mild, pure soap, fol- 
lowed by rinsing and eventual consumption in pies. 

Service berries (pronounced “‘sarvice” by your old timer), 
salmon berries and thimble berries, are likewise found along 
streams and the margins of woods. They are refreshing to 
eat as soon as found, but lack the flavor that makes them 
valuable for the preserving kettle. 

Should this summer’s outings be taken in the haunts of 
wild berries, the following suggestions for their use will be 
only the starting point for deliciously imaginative concoctions. 
Those fruits for which recipes are not given here may in 
general be used as the corresponding tame fruits are used, in 
jams, jellies, and desserts of various kinds. Don’t be afraid 
to try your own ideas in substituting one fruit for another, 
letting your ordinary good judgment and your sense of taste 
be your guide. 


















Elderberries, easy to pick, make one of the best 


of jellies to serve with roast pork and other meats 








| 
| ELDERBERRY JELLY 

Wash and stem the berries (removing at least the 
| largest stems), cover with water and simmer until 
the berries shrivel up and all the juice is out. Then 
drain off the juice through a jelly bag. Measure. 
Bring juice to the boiling point, add an equal measure 
of sugar, and boil until the jelly test is reached, that 
is, until two drops fall side by side from the edge of 
the spoon. Pour into sterilized glasses and seal with 
melted parafin. This is especially fine with lamb 
chops or pork. 


HUCKLEBERRY GRIDDLE CAKES 

2 cupfuls of flour 

1 teaspoonful of salt 

1 teaspoonful of combination type baking powder, 
or 11% teaspoonfuls of other baking powder 

1 egg 

11% cupfuls of sour milk 

34 teaspoonful of soda 

1 tablespoonful of melted butter 

1 cupful of huckleberries, washed and drained 


Sift the flour, salt and baking powder together. 
Beat the egg, add the soda to the sour milk. Com- 
bine the dry ingredients with the egg and milk and 
add the melted butter and berries. Bake on an oiled 
griddle and serve with sirup or thick huckleberry 
sauce. These make a whole meal in camp. 








WILD STRAWBERRY JAM 

1 quart of wild strawberries, hulled and washed 

6 cupfuls of sugar 

Juice of 1 lemon 

Y4 cupful of bottled fruit pectin 

Put the berries and sugar in layers in a preserving 

kettle and let stand over night. In the morning add 
the lemon juice, boil rapidly for five minutes, stirring 
constantly. Remove from the fire and add the pec- 
tin; stir a minute or two, skim and pour into sterilized 
containers. Cover with melted paraffin. 





| OREGON GRAPE JELLY 

Wash and cover the berries with water. Boil 10 
minutes. Mash and heat a few minutes longer. 
Drain off the juice. Heat the juice to boiling and 
boil 10 minutes. Add 34 cupful of sugar for each 
cupful of juice and boil until the jelly test is reached, 
as described above. Pour into sterilized glasses and 
seal with paraffin. 





HUCKLEBERRY ORANGE PUDDING 
1 pint of cooked huckleberries 
1 tablespoonful of butter 
lg cupful of brown sugar 
Pinch of salt 
Drain the huckleberries, and cook with the butter 
and brown sugar for 10 minutes. Add a little of the 
drained juice if the berries get too thick. Keep warm 
until used. 
Pudding Batter 
V4 cupful of shortening 
14 cupful of sugar 
1 egg 
Y4 cupful of orange juice 
1 cupful of flour 
Vf teaspoonful of salt 
1 teaspoonful of baking powder 
1 teaspoonful of grated orange peel 
2 drops of almond extract 
Cream the shortening and sugar together, then 
add the beaten egg. Sift together the flour, salt and 
baking powder, and add to this mixture the grated 
orange peel. Add the flour to the first mixture, 
alternating with the orange juice. Mix well. The 
consistency will be fairly dry. Put the huckleberry 
mixture into a buttered baking dish and cover with 
the cake batter. Bake in a moderate oven (350 
degrees) for 45 minutes, or until the cake is golden 
brown. Serve hot with whipped cream, flavored 
with a few drops of almond extract. Serves six. 
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TRADE MARK REGISTERED 


These recipes are designed to be clipped and 3 
mounted on cards for your recipe file, or they 
may be pasted in your cooking scrap book 
Peach Cream Pie | 
(I/ustrated on these pages) | Firs 
My husband’s mother brought this recipe from Germany. [I reallyp ot 
hope you will try it while peaches are in season, as it is delicious and) Yo 
easy to prepare. b Mix 
Make a pie shell and set it aside while preparing the filling. (Do noth cirrin 
bake the shell.) For the filling you will need ( Ju; 


Fresh, ripe peaches (6 or 8, depending} 


14 cupful of sugar 
upon size of peaches and of pie shell), Put ba 


2 tablespoonfuls of flour 



















































14 pint of cream > thorou 
Mix the sugar and flour well, add the cream, Cut 
and stir until smooth. Peel and halve the at ee on k followi 
peaches, removing pits, and lay halves in pie foe i hus 
2 Broiled Steak ig c 
ial. cut side up. Pour the cream mixture Hashed-Brown Potatoes I le 
rer 4 , 2 |e Sexes Buttered String Beans | 
over all and bake in a hot oven (450 degrees) uneetieticee f le 
for 10 minutes, then reduce the heat to mod- Bran Muffins Apple Jelly | 
*Peach Cream Pie Coffee cl 
erate (350 degrees) and finish baking. Be care- i 
ful that the crust is not over-baked before Selec 
filling is firm. This may be served slightly warm or cold.—Mrs. E.. W. A.B and cu: 
Los Angeles, California. F and ne 
‘‘ Billy Goats”’ fashion 
ld } } li I serving 
Why this excellent recipe should have such a peculiar name I do not} ‘te 
know. I can assure you that the drop cookies made by it are highly suc} BP ah oh 
cessful and pleasing. rt . 
the tab 
4 cupfuls of flour 2 cupfuls of sugar t | 
14 teaspoonful of soda 1 cupful of butter or other shortening), tUCe lee 
4 teaspoonfuls of baking powder 3 eggs, beaten separately, whites and) letting 
2 teaspoonfuls of cinnamon yolks | just be 
14 teaspoonful of cloves 3 tablespoonfuls of sour cream or but deliciou 
2 cupfuls of walnut kernels, chopped termilk ‘ 
coarse 1 teaspoonful of vanilla 
2 pounds of dates, pitted and chopped f 
Sift the flour, measure, add soda, baking) The: 
A THRIFTY DINNER powder and spices and sift again. Add the le j 
Meat Pie with Hot Biscuits nuts and dates to the flour mixture. Creamf h made 4 
: : 
Orange Gelatine — *"Billy Goats” the shortening with the sugar, add the beatenf urrie 
sian egg yolks, the cream, and the vanilla. Mix inf 2 tal 
the flour with nuts and fruit, then fold in thef o - 
beaten egg whites. Drop by spoonfuls onto a baking sheet, and bake inj 3 i 
a moderate oven (375 degrees) until nicely browned. This is a fairly largel 1 lar 
recipe; it may be divided in half for a small family, although the chenccl Mel 
are that the entire quantity will disappear fast enough.—Mrs. E. Ou the “a 
Tacoma, Washington. cho 
eS ; ' cook ov 
Liver Loaf B the ome 
114 pounds of calves’ liver 1 tablespoonful of chopped celery f 5e 
11% cupfuls of stale bread crumbs 1 tablespoonful of minced parsley> § 12 . 
14 cupful of water 1 teaspoonful of salt R Gow 
1 cupful of milk 14 teaspoonful of pepper ; 2 
2 eggs, well beaten _ 2 tablespoonfuls of melted butter 
1 tablespoonful of minced onion [ SUND/ 
Remove the membrane from the raw liver ° 
and run it through the meat chopper, using A GOOD DINNER | Blue 
medium or coarse knife. Soak the bread Heaste-et .eeee atte | ‘| Black Tee 
crumbs in the water, then add the milk, eggs, *Liver Loaf Creamed Potatoes |B 
ee : — : arcs ms ee Buttered Peas 4 
seasonings and the ground liver. Beat well, Rye Bread. Stew ne a 
pour into a well buttered baking dish, set into Peach Upside-Down Cake | inna: 
a pan of hot water, and bake in a moderate Band bak 
oven (350 degrees) for 11% hours. This is very Pee ary 
good with the other foods suggested in the box accompanying this — Bs hot pl 





—Mrs. R. L. T., California. 
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a Will you share your favorite recipes with other Sunset 
readers? $1 1s paid for every recipe published. Address 
the Kitchen Cabinet, Sunset Magazine, San Francisco 

Artistic Fruit Salad 
| First prepare the salad dressing and put to chill in the refrigerator: 


eally : 2 tablespoonfuls (4 cube) of butter 114 tablespoonfuls of sugar 
and Yolks of 2 eggs, beaten 


Mix these ingredients in a double boiler and cook over hot water, 


) NOt stirring constantly, until sugar is dissolved. Take from fire and add 


= sl Juice of 1 large lemon, strained Pepper and salt to taste 
) 
shell))) Put back on stove and cook until stiff, stirring constantly. Cool and chill 


thoroughly. Stir into a cupful of whipped cream to serve. 
Cut into not-too-small balls with a cutter made for that purpose, the 


ip following fruits: 

















I 1 cupful of red heart of watermelon ¥ cupful of diced fresh peaches 
i 1 cupful of Persian melon 14 cupful of diced fresh pears 

" 1 cupful of honeydew melon ¥ cupful of lady-finger grapes, peeled 

Jelly |) To these add: and seeded 

e 1 cupful of diced fresh pineapple 

Select a good-sized, well-shaped watermelon, 

. Af and cut lengthwise. Scoop out all the red part A BEAUTIFUL LUNCHEON 
and notch the edges of the rind, saw-tooth *Artistic Fruit Salad 
fashion. Keep this and all the fruit on ice until Celery Stuffed with Cheese 

not), Setving time, then place the melon hia. OS Ce 
suc), Platter decorated with flowers or greens, fill Yellow and Green Mints 
- | with the mixture, and serve from one end of seinen 
the table. (Have a bowl of crisp, ice cold let- 
ning) tuce leaves brought in with the salad.) The salad dressing may be passed, 


‘and, letting each guest help himself, or it may be poured over the mixed fruits 
just before the salad is brought to the table. Serves 6 or 7, and is very 
butl delicious and pretty —Mrs. A. M., Oakland, California. 
§ 
I 
Spanish Omelet 
The filling for this omelet, which is one of my special favorites, may be 
made in advance, so that the omelet may be very quickly prepared for a 


cing] 
the 


amy ; : ° : 

‘ten? hurried meal. Here are the directions for the filling: 

x a 2 tablespoonfuls of fat 3 tablespoonfuls of chopped celery 

thel 3 tablespoonfuls of chopped green 4 cupful of chopped mushrooms’ 
: pepper V4 teaspoonful of salt 

e 0 3 tablespoonfuls of chopped onion Few grains of pepper 

irge] 1 large tomato, peeled and diced Few grains of cayenne 

ICesE 


Melt the fat, add the green pepper and onion and fry until soft. Add 
© the chopped tomato, celery, mushrooms, salt, pepper and cayenne, and 
cook over a low fire until the tomato is tender. Keep hot while preparing 
© the omelet, as follows: 


) 


5 eggs, yolks and whites separated 5 tablespoonfuls of hot water 
14 teaspoonful of salt 1 tablespoonful of fat 
Few grains of pepper and cayenne 


’ & 





Beat the egg yolks until thick, and add the 











over a slow fire, moving the pan frequently to distribute the heat evenly. 


= SUNDAY NIGHT SUPPER << pepper cayenne, and hot water. Mix 
F *Spanish Omelet well. Beat t i i li r 
; eu rSanish Omelet Laid e cee whites stiff, and fold lightly 
i Loganberry Jelly into the yolks, blending thoroughly. Heat the 
f ee alma fat in a heavy frying pan or omelet pan, pour 
Des | in the egg mixture and spread evenly. Cook 


| When a delicate brown underneath, put into a moderate oven (350 degrees) 
—} and bake 10 to 15 minutes, or until the top of the omelet is firm. Pour 
| the hot tomato mixture over half the omelet, fold over, and turn out on 
P€# a hot platter. Garnish with parsley.—D. J., Portland, Oregon. 
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Here is a light and easily prepared 
King Crab Canapé, suitable for hot 
weather. King Crabmeat is used be- 
cause this delicious sea food from the 
cold North Pacific is filled with health- 
ful minerals and vitamins. It is alka- 
line reacting too. Packed by American 
machinery in the cold North Pacific, so 
you’re sure of the fresh sea-goodness 
and flavor. 


King Crab Canape 


Mix together 4 cup Japanese Deep 
Sea Crabmeat, chopped; 4 cup mayon- 
naise dressing; 1 teaspoon anchovy 
paste; 2 olives, finely chopped. Spread 
on pieces of toast cut in two-inch dia- 
monds. Garnish the edge with finely- 
chopped, hard-cooked egg, mixed with 
chopped parsley. Garnish with fine lines 
of butter, creamed, flavored highly with 
anchovy paste, and forced through a 
pastry bag and small rose tube. King 
Crab Canapés may be covered with 
melted aspic jelly if they must stand 
some time before being served. 

Genuine North Pacific Japanese 
Crabmeat is packed under the following 
leading fancy brands: Namco, Geisha, 
Three Diamonds and Blue Flag. For 
sale at all good grocers. Inexpensive 
and extraordirarily healthful. 


APANESE 
deep sea 


CRABMEAT 
wi 
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By 


BERTHA E. SHAPLEIGH 


N°? matter how unbearably warm the 
day or how ardently you yearn for 
ice-cold food, do follow the advice of 
doctors and dietitians and provide at 
least one hot dish at every hot-weather 
dinner. You may be pleasantly sur- 
prised to find how good the hot food 
tastes, and to discover that the all-co!d 
foods are improved by contrast with the 
warm dish. 

What that hot food shall be depends, 
of course, on your appetite and your 
inclination—or lack of it—toward cook- 
ing. May I suggest one of the following 
hot entrees as an excellent choice for the 
main dish of a warm-weather dinner? 
You will probably use these recipes often, 
once you have tried them, for they are 
simple to prepare, can be largely made 
ready early in the morning for finishing 
just before dinner, and they are ever so 
good to eat. 

Hot entrees are small servings of meat, 
fish or vegetables, entering between 
heavier courses at a luncheon or dinner, 
aiid always have a sauce. But they are 
not necessarily expensive nor difficult to 
make. Certain types of “made” entrees 
offer a chance to use left-overs of meat, 
fish and vegetables, and in larger serv- 
ings can become the main dish at lunch- 
eon, dinner or supper. A French name 
often gives to such dishes a certain dig- 
nity; how much more intriguing is a dish 
called ‘“‘Rechauffé of Lamb” than a dish 
spoken of as “warmed over’? or “left 
over” lamb, and yet they may be the 
same entrée. It is entrées which use 
left over material that are to be con- 
sidered here. 

A timbale takes its name from the 
utensil in which it is cooked: sometimes 
large, but usually small molds, with 
plain straight sides. Fundamentally, it 
is a custard mixture, and is steamed or 
baked until firm to the touch, or until 
a pointed knife run carefully into the 
center of the mold to test it, comes 
out with none of the custard clinging to 
it. The simplest form of timbale is an 
egg timbale, and the following recipe 
will be sufficient for four large or six 
small servings. 


Egg Timbale 
4 eggs 
1 cupful of milk 
1 teaspoonful of salt 
4 teaspoonful of pepper 
A few drops of onion juice or }2 teaspoontul 
of onion salt 


Beat the eggs, the yolks and whites 
together, just enough to break up the 


EO pe © 


Timbales and 
Other Hot Entrees 





eggs and mix the yolks and whites, but 
not enough to make them frothy. Add 
the milk and seasonings. Strain into} 
well buttered molds or cups, or into one | 
large mold, and set these molds or mold? 
into a pan containing boiling water,| 
enough to come up around the cups. | 
Place in a moderate oven and bake 20) 
to 30 minutes. Test as directed above. | 
If not ready to serve, allow the molds to{ 
stand in the hot water. When ready to” 
serve, run a knife around the top of the} 
mold and invert onto a platter, but do} 
not remove the custard from the molds) 
until all have been loosened and in-/ 
verted; this will keep them hot. Make) 
a sauce and as you place the timbale on| 
plate, pour a little of the sauce around) 
the custard and partially over it. A} 
small sprig of parsley can be put on top/ 
or at the side, but these really do not? 
need garnishing. 4 

If the cups cannot be lifted without! 
breaking the custard, it means that the? 
custard is not sufficiently baked, or that? 
the mold was not well buttered. ; 

One-half cupful of cold, cooked, chop-| 
ped ham may be added to the custard} 
before baking. A good sauce for plain) 
timbales is a : 





Pimiento Sauce 


2 tablespoonfuls of butter 
2 tablespoonfuls of flour f 
1 cupful of milk f 
44 teaspoonful of salt ; 
A little pepper 
2 pimientos 


Melt the butter, add the flour and when? 
smooth add milk, seasonings, and the) 


; 


two pimientos which have been rubbed? 
through a sieve. Season more to a 
if necessary. 

Variations for sauce. In place of pimi- ’ 
entos, add 14 cupful of tomato puree 
(tomatoes rubbed through a sieve). Or, 
to the sauce add 14 cupful of grated) 
cheese. This cheese sauce is good with? 
the timbale mixture to which cold chop-| 
ped ham has been added before cooking. 

The basic recipe for timbales made} 
with cooked meat, fish or vegetables is}, 
as follows: 


Meat or Fish Timbales 


1 cupful of chopped meat or fish 
1 cupful of milk or stock 

1% cupful of soft bread crumbs 
2 tablespoonfuls of butter 

2 eggs 

Seasonings 













Cook the bread crumbs in the milk orf 
stock until a smooth paste is formed.) 
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(This is a “‘panade” and is used for tim- 
bales and souffles, being more delicate 
in texture than flour, or too many eggs.) 
To this panade add the chopped meat 
or fish, butter and seasonings, and eggs 
slightly beaten. These timbales are 
baked or steamed as plain egg timbales 
are, and are always served with a sauce. 

For the meat timbales, use chopped 
chicken, ham or veal, or a mixture of 
chicken and ham, or veal and ham or 
lamb. When using lamb for timbales, 
serve with them a sauce, to which has 
been added % cupful of cooked peas. 

For fish timbales, any cold flaked fish, 
crabmeat canned or fresh, or tuna fish 
may be used. The sauce for fish tim- 
bales may be tomato sauce, Hollandaise, 
or white sauce to which has been added 
chopped pickle, or lemon juice and 
parsley. 

If a boiled fish is used, be sure that 
some of the water in which it was cooked 
is saved to be used for the sauce. Add 
just before serving 2 tablespoonfuls of 
cream or evaporated milk and an extra 
tablespoonful of butter. Evaporated 
milk with a little extra butter will make 
a sauce look as creamy as if cream were 
used. 

I have found a chafing dish or double 
boiler good for steaming the timbales. 
Have boiling water in the lower part of 
double boiler, or in blazer of chafing 
dish. It takes a little less time for 
cooking this way. 

A soufflé is very similar to a timbale 
as far as ingredients go, but the making 
differs. The mecning of the word 
soufflé is to “puff up” and to be light 
and porous in texture. More eggs are 
used in a soufflé and the whites and yolks 
are beaten separately. The recipe for 
Chicken Soufflé that follows will show 
the general method of making all souf- 
flés of meat, fish or vegetables. Both 
timbale and soufflé mixtures can be put 
together all but the eggs in the morning, 
and at lunch or dinner time finished and 
baked. Canned chicken may be used 
very nicely in this. 


Chicken Souffle 


1% cupfuls of milk or stock 

¥% cupful of soft, stale bread crumbs 

2 tablespoonfuls of butter 

1 teaspoonful of salt 

1 teaspoonful of lemon juice 

1 teaspoonful of onion juice if desired 

2 cupfuls of chopped cooked chicken 

4 eggs, separated 
Cook bread crumbs in milk or stock | 
until a paste is formed; add butter, sea- 
sonings and chicken. When ready to 
bake, beat egg yolks until thick, and 
add to meat mixture. Beat egg whites 
until stiff and dry. Cut and fold the 
whites into the first mixture until no 
large pieces of the egg are seen. 

Do not stir mixture after the egg 
whites are added, as stirring breaks the 
air bubbles which have been formed by 
beating, and which if held by the egg 
until mixture is in the oven will expand 
as the air becomes heated. 
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WHAT CAN YOU DO WITH A PACKAGE OF KNOX? 








KNOX GELATINE, 144 Knox Ave., Johnstown, N. Y 
Send me your two FIREE books, ‘*Food Economy”’ and **Dainty yg 
Desserts and Salads’ Sy 


GE ea Reet RS ATO Re Sos OR On a Er eRe Poe te Ree ETE ree ere S'S Se 


Saath DN a cele a I a ae sd oda ee 






“T discovered 4 ways 
to make children like vege- 





tables that grown-ups like” 


“Once vegetables made Johnny want to leave the 
table. Now you can’t stop him from eating them. He 
loves Vegetable Salads made with Knox Sparkling 
Gelatine so much that he calls them desserts. Best 
of all there are many, many different ways of prepar- 
ing vegetables, fruits, milk—either canned or fresh— 
or left-overs with Knox. I make four entirely dif- 
ferent desserts or salads from one package of Knox 
—each dish serving our family of six amply. I always 
insist on Knox—the real gelatine—because I know it 
doesn’t have any flavoring, coloring or sweetening to 
conflict with the real flavor of the foods I combine 
with it. Send coupon for the FREE Knox Books. 


GOLDEN SALAD (Illustrated) (6 Servings) 
1 level tablespoonful Knox Sparkling Gelatine— cup cold water— 
1 cup pineapple juice—4 cup mild vinegar—4 cup orange juice— 
l4 cup sugar—1 cup oranges, cut in small pieces—1 4 cups cooked pine- 
apple, cut in small pieces—1 cup raw carrot (grated on a coarse grater ) 
—few grains salt. 


Soak gelatine in cold water about five minutes. Dissolve in hot pineapple juice, 
and add sugar, salt, orange juice and vinegar. Cool, and when jelly begins to 
stiffen, add other ingredients. Turn into wet mold and chill. If individual molds 
are used, place one teaspoonful of clear jelly in bottom of mold. When nearly 
firm, place on it one tablespoonful of thick mayonnaise. When this is firm, fill 
mold with salad mixture. When congealed, unmold on lettuce. 


TOMATO JELLY PERFECTION (6 Servings) 

1 level tablespoonful Knox Sparkling Gelatine—' cup cold water—2 
cups canned or fresh tomatoes—1 tablespoonful onion juice—1 table- 
spoonful mild vinegar or lemon juice—stalk celery—few grains salt— 
dash of paprika—1 cup cabbage, shredded} cup celery, chopped— 
14 red or green pepper, finely chopped. 

Soak gelatine in cold water about five minutes. Heat tomatoes, add salt and 
stalk celery and boil ten minutes. Add soaked gelatine and stir until dissolved, 
then add vinegar and onion juice (juice extracted by grating onion). Strain, 
cool and when it begins to thicken add prepared vegetables. Turn into wet 
molds and chill. When firm, unmold on lettuce and serve with mayonnaise 
or a cooked dressing. 


Ho ae GELATINE 


AMERICAN 
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Timbales | 


hI f the mixture to “‘soufHé” and if oe wat Fw 
‘ aS is right—that is, strong enough to sen e 
L 5 i S U R E Ly LYE coal C1 ales the aes high in re dish ie not sof nickin 
strong that a crust will be formed—it | day ir 
t/ ss / / will continue to rise and in 35 minutes — 
= 5 Q b can be taken out and not fall. either. 
WUS WAV CLOUA F AVAL R : A young man came to Miss Farmer’s | —_ Goi 
School one day and said, “I want tof a ther 
learn how to make a soufflé which will | can of 
not sit down.” The tendency to “sit | coffee 
down” is one of the reasons for thinking | when 
a souffié hard to serve. A temperature of | mixtu 
350 degrees F. during the first 15 min- | throu; 
utes of baking, reduced gradually to 325 | sealed 
degrees F. the last 20 minutes is a guide | ening 
for baking. If the heat be gas or elec- | of the 
tricity, turn it off and allow the souflé| Wh 
to stand in the oven for 10 minutes} don’t 
longer before serving. The sudden| good t 
change from oven to room temperature | gather 
is likely to cause the soufflé to fall. Ir {and d 
is always better for the family to wait | picnic 
for the soufflé, than for the soufHé to} and a 
wait for the family. 
A souffié is sent to the table in the dish | 
| in which it was baked. It is never turned | 
out as a timbale would be. 
Serve a plain cream sauce or one with | Veget: 
mushrooms in it with a chicken souffle. | 
If the meat has been from a boiled | B 
chicken, make the sauce with chicken } 


tes 








TE? 
— 
mae) 








: ‘ i Fru 
broth, and add a little cream just before | 
serving. If fresh mushrooms are used, | 
; : : Her 
sauté them in a little butter before | paahe 
- adding to the sauce. - 
hee exquisite taste...the flavor of oe so tha 
Other hot entrees useful to serve using Cof 
ee : . : ‘ iliac ee «deal 0 
this fine old ginger ale takes months of careful blending to cooked eed fish are those described : 
rik : as ‘“‘au gratin”; that is, with gratings of | Sug 
achieve. The choicest of ingredients are AGED 6 MONTHS bread or cheese, or a mixture of both. — Mil 
; lhe foundation is a thick creamed meat | Salt 
to ripen and mature before the blend is sweetened and com- or fish. If cooked in scallop shells, the 44 
dish appears as “en Coquille. Escal- f B 
bined with bubbling Clicquot water. This simple secret of loped dishes are quite similar, although | . 
: | the meat or fish usually does not have | Mai 
mellower flavor belongs to Clicquot Club alone—the as much cream sauce. | Flo 
: Because I find it much easier to make, ; 
reason for its high favor among those who know good I will give directions for creaming crab [ 
; meat; the method, however, applies to | 
things. Six months is a long time to take for perfect blend- any material to be creamed. b We 
, ; ; before 
ing, but you'll find the result is worth it. Doha 
ing, but yo d Creamed Crabmeat p there 
hour | 
Into a sauce pan put 3 tablespoonfuls green 
of butter; when melted add 14 teaspoon- |, knots 





ful of finely chopped onion; cook for a | has be 
NBC network every Friday P.M. y PP ad f 


: , few moments being careful not to brown | about 

That EXTRA Something: Finest of real fruit flavorings...... True the onion or butter; then add 14 cup- © flour, : 
Jamaica ginger root..... Mellowed and ripened by Time... .. Pure Cuban cane fuls of crab meat, fresh or canned, freed thrust 
ET se 5 Sparkling, crystal-clear water..... Bottled in brand-new bottles. from bones and flaked. Cook, nen 5 until a 
constantly, for 5 minutes. Add 2 table- | the ce 

spoonfuls of flour and stir; when thor- | space 


( L| CQUOT ( LU B oughly mixed with crab meat, add 1 b stick 
cupful of rich milk or cream. When this — forked 


GINGER ALE 


is smooth and thickened, it is ready to | into th 
“ serve on toast or in a croustade of bread. of coa 

The mixture may be put into a shallow | sionall 
baking dish, covered with buttered | tender 


es 


(i PALE DRY - GOLDEN : SEC 





crumbs or grated cheese, and baked for | Att 
15 minutes, until crumbs are slightly 4 out to 
browned, or cheese melted. It would | washe 








then be called “Crabmeat au Gratin.” B dampe 
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Our Picnic Plan 


NYWHERE you live in these west- 


ern states is just the place for pic- 


nicking, it seems. I could picnic every 


day in the week and never get tired of | 


it—and it doesn’t always mean expense, 
either. 

Going on long trips we like to carry 
a thermos bottle of black coffee and a 
can of evaporated milk. We think the 
coffee is so much better this way than 
when cream is added at home and the 
mixture corked up. When we are 
through using it, the can of milk 
sealed for safe carrying home by moist- 
ening a piece of wax paper with some 
of the milk and pasting it over the holes. 

When our family goes for a picnic, we 
don’t spend all the day before preparing 
good things to eat to take with us. We 
gather up what is around the pantry 
and do our cooking after we get to our 
picnic place. This is our favorite menu, 
and a luxurious spread it is, too. 

Pounded Round Steak, Broiled 

Roasted Potatoes 
Roasted Corn on the Cob 
Vegetable Salad (usually Tomatoes and 
Cucumbers) 

Bread and Butter Coffee 
Fruit Cake or Cookies 
Here is a quick list that we have 

pasted in the top of our picnic basket 
so that it will always be handy: 





Coffee Bread Knife 

Sugar Sharp Knife 

Milk Can Opener 

Salt and Pepper Steak, cut thick 

Matches Potatoes, one for 

Bread and Butter each person 

Mayonnaise Corn on the Cob 

Flour (sifted, in Vegetables 
mayonnaise jar) Lettuce | 


Knives, Forks, Spoons 


We build a camp fire a couple of hours 
before it is needed, and keep it up so 
there will be a fine bed of coals. About an 
hour before eating time we cut a stout 
green willow stick, removing all limbs, 





knots and bark. Then the meat, which | 
has been pounded, is cut in short strips 
about 114 inches wide, and rolled 
flour, salt and pepper. The stick is then | 
thrust through the middle of each strip 
until all are on, and these are pushed to | 
the center of the stick, leaving a little | 
space between each two pieces. The 
stick is now suspended between two 
forked sticks which have been driven 
into the ground on each side of the bed 
of coals, and left there, turning occa- 
sionally, until the meat is brown and 
tender. 

At the same time, 7 ashes are raked 
out to one side of the main fire, and 
washed potatoes, each one wrapped in 
» dampened heavy brown wrapping paper, | 
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every Glass 
of JELLY 


NOW I CAN MAKE 
A BATCH 
MINUTES. TOO. 








IN 12 






Mrs. C. B. Osborne edo with Mrs. L. M. Wilkinson, wife ee a prominent Runnells, lowa, preacher. 


One of America’s foremost jelly 
makers, winner of 83 prizes at the 
lowa State Fair in the last 5 years, 
describes the jelly making method 
that saves her so much money. 


» Suewo C19 


ww C13 1OWA JELLY MAKER 


T’S easy enough to explain why my 
jellies cost 24¢ less per glass than 
the jellies I used to make, I told my friend, 
Mrs. Wilkinson, who came to ask me how 
I managed to make my jellies so eco- 
nomically. 
“This money-saving is simply due to 
Certo, and to Certo’s marvelous short-boil 
method ... which requires only one min- 
ute’s hard boiling for most fruits, and for 
some fruits even less. With so little boil- 
ing as that, all of the fruit juice goes right 
into the jelly itself... giving me 10 glasses 
of jelly from the same amount of fruit 
that, with the old long-boil method, gave 
me only 6 
“And time-saving? Why, I can put up a 
complete batch of jelly now in only 12 
minutes from the time my fruit and sugar 
mixture goes on the stove. 


FREE! 


“Secrets of the Jam Cup- 
board” contains marvelous 
new dessert and salad reci- 
pes using jams and jellies. 
Let us send you this book- 
let free . . . together with 
the Certo booklet of 89 
recipes for making jams 
and jellies. Mail coupon! 

















“Obviously enough it is the same Certo 
one-minute boil tnat makes this time-sav- 
ing possible ... just as it makes possible 
the extra delicious flavor of jellies made 
this modern way. For every bit of the 
original fresh fruit flavor, you see, is sealed 
into the finished jeliy itself—instead of 
being allowed to waste away in steam! 
“When I had told Mrs. Wilkinson all that, 
she readily understood my enthusiasm for 
Certo ... and promptly tried it herself, 
with results at least equal to my own. Now 
won't you follow her example? All you 
need do to secure the same fine flavored 
jellies at a wonderful saving of money and 
time, is to follow exactly the Certo recipes, 
which you will find in the booklet under 
the label on every Certo bottle. 

‘“‘All these recipes have been perfected by 
Miss Elizabeth Palmer, the Certo expert. 
Follow them in every detail and your 


jellies and jams baie rival mine!” 
* 








The Iowa State Fair ‘ine described Mrs. 
Osborne’s jellies as “the finest-tasting 
jellies I have ever judged.” And Mrs. 
Osborne’s record bears out this tribute. 
Certo is pure fruit pectin... a product of 
General Foods Corporation . . . sold by 
your grocer ...and already used by nearly 
half the ielly makers in the United States. 

© 1932, General Foods Corp. 










GENERAL FOODS, BATTLE CREEK, MICH. 
(InCanada, General Foods,Ltd.,Cobourg, Ontario.) 
Please send this coupon to address above for 
Miss Palmer’s two famous booklets. 


NAME 
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CcIiTy STATE 
PRINT NAME AND ADDRESS... FILL IN COMPLETELY 
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this crowd of Romans waiting 
in the rain for Mussolini. 


WAY 


VAs 
SLAAAAVAS 


hen it rains 
if pours 


A mere 10c a month is all it costs 
to enjoy this famous salt that 
never cakes or hardens. Made 
with cube-shaped crystals, which 
tumble off one another instead 
of sticking together like the flake 
crystals of inferior salts, it pours 
every bit as freely on rainy days 
as it does on dry. Morton’s 
lodized Salt also protects against 
simple goiter, a common cause 
of ill health among children. 


MOURTONS 
SALT 
Its 
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1ODIZED OR PLAIN. 
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Like a field of mushrooms is 
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are buried in the ashes; more hot ashes | 
are placed on top, and hot coals from | 
the fire bed placed on top. Do not rob | 
the main fire of too many coals; keep| 
adding small wood to it, but not pine | 
wood which would blaze too much. | 

Look over the ears of corn carefully, 
removing most of the silks and seeing 
that there are no blemishes. Cut off part 
of the butt end. Bury these ears of corn, 
in their husks, at the opposite side of the 
fire, following the same procedure as 
with potatoes. The potatoes will require 
about 30 to 45 minutes to cook; the corn 
will need only about 20 minutes. 

Measure the number of cups of water 
wanted for coffee, and put into a bucket 
to heat. We like to use tin syrup 
buckets, and throw them away after 
using. When the water boils, put in a 
tablespoonful of ground coffee for each 
cup desired. Let boil slowly for a very 
few minutes, then pour in a little cold 
water to settle the grounds, and set 
where it will keep hot until wanted. 

Prepare the salad and slice the bread 
(buttering it before putting it on the 
table). We carry a card table along for 
convenience. 

This meal requires only about 45 min- 
utes, or an hour at most, to prepare, so 
we have all the rest of the day to do as 
we please. For that matter, isn’t it 
really more play than work, anyway, 
to cook on a picnic? If you never have 
followed our plan, try it next Sunday! 
—Mrs. George Hardwick, Blue Lake, 
California. 





| Camp H ousekeeping 


| | igiear year and rodents often prove a 
| 4 real problem in camp. I have found 
a few simple helps. If you put mothballs 
in the pack sacks that are to hold clothes 
and blankets, insects and pack rats will 
leave them alone. ) 
Practically all food can be best pre- 
served and carried about in the vicissi- 
tudes of camp life if it is packed in 
| canvas bags of assorted sizes. Tie these 
bags at the top with tape that is sewed 
to the bag and label them near the bot- 
tom with waterproof ink. Tin or alumi- 
num containers with covers are a great 
help. A wash boiler, because of its) 
| capacity and tight cover is useful, espe- | 
| cially on pack train or automobile trips. 
|A kettle, weighted with rock inside it, 
covered and partially sunk in a stream | 
keeps food cold and is practically never | 
| molested. A rack of poles between rocks 
or set on stake supports will keep a food 
supply well off the ground. If it is 
| painted with tar near both ends and no 
| other overland route is possible, such as 
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WHEN warm Summer Days 
invite lighter meals with less labor 
of preparation...serve LYNDEN 
CHICKEN in delicious chicken pie, chicken 
ala king, creamed chicken, chicken salads 
...for every LYNDEN brand Roast Chicken 
can contains tender meat...no bones...no 
waste. Other summer meal suggestions 
are LYNDEN Chicken & Egg Noodles and 
LYNDEN Chicken Sandwich Spread. 











Reco™ mendeg 
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” 
lOUSeKEE PING MACE 


Roasted to a golden 
brown in electric 
ovens, LYNDEN 
brand boneless Roast 
Chicken is packed in 
two convenient 
sizes; %-Ib. and 
1-lb.(inside enam- 
eled) tins, Cello- 
phane wrapped. 





























WASH. CO-OP. EGG & POULTRY ASSN., 
Dept. S, Seattle, Wash. 
Please send me your FREE set of six illustrated 
LYNDEN recipe cards. 


Name 


Address 








FREE RECIPE CARDS | 





Get This Cactus Book 
**The Fantastic Clan”’ 

By John James Thornber and Frances Bonker 

Its vivid descriptions bring all the glory 

of cacti blooming on the desert. Its exact 

information tells how to identify and 


grow each one. Beautiful illustrations 
show all the weird and fantastic beauty 


of cacti. 
$3.50 postpaid 


SUNSET BOOK DEPARTMENT 








|a strap dangling to the ground, all | 


| crawling things will be discouraged by | 
| the tarred approach. A tarp, weighted 

| with rock, on top of these food sacks will | 
| settle the question of flies and birds and | 


| also will serve to keep food dry when it 
' rains. 


1045 Sansome St. San Francisco, Calif. 


24424 2A 442A 44.2 | 
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Canaries, ete. Buy direct from America’s fore- 

most Bird BreedingRanch. Safe arrival guaran- 

teed anywhere. “If it's a Bird, we have it. 
Write for 
Catalog S 
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Food sacks may be hung from branches 
of trees by a tarred rope or wire. This 
is satisfactory protection from insects 
but not so convenient as a rack. I kept 
a two-weeks supply of rations for five 
hung from the log rafters in a rat- 
infested cabin and did not lose a bean. 

Dishwashing, a painful duty in camp, 
perhaps, can be made easier. A kettle 
filled a third full of sand and the rest 
of the way with water when swirled in 
your hands will often come out sur- 
prisingly cleaned of even sticky oatmeal. 
Most of the grease in frying pans and 
kettles can be cleaned out by holding 
them for a moment in the flames of a 
camp fire. Better yet, take a metal 
sponge with you. It takes up no room, 
and is a mighty big little convenience. 
To save your hands and nails make a 
scrub cleaner by tying a bunch of small 
green peeled twigs together at one end. 
Use this end as a handle. Wood ashes 
make a good scouring agent in camp as 
they contain a small amount of lye. 

Washing clothes in camp need not be 
a serious problem. An old prospector 
in the mountains showed me how to 
make an efficient clothes punch which 
has saved me much time and labor. 

In essence it is a can fastened on to a 
handle. He used a two-pound tomato 
can perforated from the outside in by 
punching large smooth round holes in 
the bottom of the can, and fastened it 
to a smooth stick about the size of a 
broom handle. The can had originally 
been opened by cutting cross slits in the 
top, and it was fastened to the handle 
by bending out the four corners in this 
slitted top to make them fit snugly to 
the pole. These corners were tacked 
down firmly and all the rough edges 
pounded in to prevent tearing the 
clothes. The punch was made rigid by 
pushing the handle down to the bottom 
of the can and fastening it there with a 
nail. (See sketch.) 

When this “contraption” is used like 
an old fashioned butter churn in a pail 
of hot suds, washing in camp is easy. 
—Alex Lovering, Golden, Colo. 
































LWAYS a food bargain because of 
their high nutritive value, right now dairy products 
are the best bargain your food money can buy. 
Milk, cottage cheese, evaporated milk, butter, ice 
cream! There’s a dairy product for every meal, 
every recipe: —soups, salads, creamed vegetables, 
meat sauces, puddings, pastry and delicious iced 
desserts. Today you can use dairy products freely 
and at less cost than for years. Just remember the 
name for highest quality — GOLDEN STATE! 
Our monthly magazine, ‘‘The Homemaker’ free 
upon request. Write for it to Golden State Co., Ltd., 
425 Battery Street, San Francisco. 


olden Si COMPANY, LTD. 


DAIRY PRODUCTS 


PLANTS THROUGHOUT CALIFORNIA 
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AKE a vote in any household... 

you'll find pie a favorite dessert. 
For who can resist a tender, flaky 
pie crust, with a filling of temptingly 
delicious fruit or berries? When you 
wish to please them all... bake a 
pie ... it’s the final touch of perfec- 
tion to any meal. And whether you 
make pies or cakes... 
bread .. . cookies or doughnuts ... 
don’t risk just any flour... be cer- 
tain of results...use 
Globe “Al.” For 
over 40 years, Cali- 


biscuits or 


fornia women have 
depended on Globe 
“Al” Flour for every 
baking purpose. 

e 


ON THE AIR 
COLUMBIA DON LEE 
SYSTEM ... Tuesday 
evenings... 6:45 to 7:15 
Mail coupon for your copy of “Practica! Recipes” 
GLOBE MILLS 
907 E. 3rd Street, Los Angeles, California 


Please send me, free, your 64-page book 
“Practical Recipes.” 








Name q } 


Street and No. 
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| stirring and repacking once. 
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| My Favorite 
Com pany Dinner 


COMPANY _ dinner, 
small and simple, usually means 


to most of us extra work. If it isn’t the | 
unused dishes to be washed and the | 


silver to polish, it’s racking our brains 


for some novel dish. 


To choose one simple main course and | 


stick by it is a good plan. Such a one} 


J have, and it has always proved satis- | 


fying and new to my guests and easy 


and inexpensive to me. It serves six. 
Avocado Cocktail 
Lamb Chops with Stuffed 
Tomatoes 
Zucchini and Spinach 


Rolls Cucumber Chips 


Strawberry Mousse 
in Meringue Shells 


Coffee 


The food to be purchased and the | 
approximate cost are here listed: | 

Six thick small loin lamb chops, 7oc. 

Two pounds of zucchini, 15c, 

One large can of spinach, 15c, 

One large avocado, 35¢, 

One half-pint bottle of cream, 17¢, 

Four fresh grapefruit, 30¢, 

One box of strawberries, 15c, 


Total, $1.97. 


The price of avocados and straw- 
berries varies with the season but when 
| strawberries are high avocados are low, | 
so that while the individual prices may | 
vary from the above, the total cost will | 
| remain much the same. | 
Home-made rolls, meringue shells, and | 
extras average about 50 to 75 ong so | 
the total cost approximates $2. 

A great deal can be done “a day |! 
before. Dough for rolls I keep made and | 
ready for use in the refrigerator. The | 
strawberry mousse I make the day be- | 
fore and find that it does not become too 
hard or full of ice crystals. Of course, 
if a freezer is to be used the mousse 
should be made about four hours before 

| dinner. Meringue shells are much better 
if made at least two days ahead. 

So, when the dinner day arrives only 
| the actual cooking remains and so simple 
‘is the whole thing that I never refuse an 
invitation to go out on that day. 





Strawberry Mousse 


Hull, wash and drain 1 box of fresh 
berries. Crush with 34 cupful of sugar. | 
Add 1 tablespoonful of lemon juice, a 
| pinch of salt, and fold in 1 cupful of 

|cream, whipped stiff. Put into a tray 
in electric refrigerator for about two 
hours, stirring once, or if freezer is used 
pack in two parts of ice to one part of 
coarse salt and let stand four hours, 





however | 






BURNETT'S 


PURE Extract 
VANILLA 


2F.uip 
OUNCES Ner 
MCOWOL 35 PER Cenr 


JOSEP BURNETT 
BOSTON, mass. us 
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The new 
BRuRNETT’S 


Vanilla Bottle is 
STURDY 





Youu welcome the new am- 

ber glass Burnett’s Vanilla 
bottle, for its broader base makes 
it so much steadier than the old 
style extract bottle. Just an- 
other reason why Burnett’s Va- 
nilla is essential to good cookery. 


Apple Sauce Pie 


To make this deli- 
cious apple sauce pie 
fill a baked pastry shell 
with 2 cups of apple 
sauce flavored with 14 
tsp. Burnett’s Vanil- 
la. Then whip 114 cups 
of cream, 1 tbsp. con- 
fectioner’s sugar, 1144 
tsp. Burnett’s Vanil- 
la. Cover pieand serve. 


Send 10 cents for our book, 
“Doubly Delicious Desserts.” 


JOSEPH BURNETT COMPANY 


437 D STREET, BOSTON 
281 Wholesale Terminal Bldg., Los Angeles 


61 Main Street, San Francisco 








TWICE AS BIG 


no advance in price 


The new double-size Gottschalk Metal 
Sponge means extra value to the house- 
keeper. Cleans and scours faster without 
scratching. Keeps your hands dainty and 


white. Look for the burro trademark 
Tee Pin Fle That on the sanitary cellophane bag. 


OTTSCHALKS 


THE ORIG/INAL- SANITARY 


METAL SPONGE 
























Easy to use; won’t mar walls 


Moore Push-pins 


Push-less - Han ers 
Make picture hanging a delight 


l 0 All Hardware and 
Cc. packets Stationery Stores 


Moore Push-Pin Co., Philadelphia 





























Sift 1 
lated 
white 

l 


1 
Shap 
cooki 
table: 
close 
(300 
paper 


Ski 
cubes 
lemor 
the 
meml 
4 tab] 
stand 
avoca 


cold é 


Lam 

Pee 
their 
made 


Place 
large 
oven 
until | 
Lift 
when 
chop 
chops 
pan a 
heat t 


Ste: 
and a 
fine. 
zucch 
of me 
casser 
crumt 

The 
is COV 
and | 
ereen 
tall p 
bouqu 
fresh § 
or oth 


it 
a 


to bi 
razo: 
razo 


AD 


A 








ee EE Ee 


ES RN ee 


RNS oe 


RSENS 


PRIMERA YE 






* S 


Meringue Shells 
3 egg whites beaten stiff 
14 cupful of powdered sugar 
16 cupful of granulated sugar 


Sift together the powdered and granu- 


lated sugar, and beat slowly into egg | 


whites. Add 
1 tablespoonful of vinegar or lemon 
juice 
1 teaspoonful of vanilla 
Shape in circles on wet letter paper on 
cookie sheets, using about one heaping 
tablespoonful to a shell. Do not place 


close together. Bake in a slow oven | 


300 degrees) one hour. Remove from 
paper while hot. 


Avocado Cocktail 
Skin and cut the avocado in small 


cubes, cover with 3 tablespoonfuls of | 


lemon juice and let stand one hour. Peel 


the grapefruit and cut sections from | 


membrane, and put into a bowl with 


4 tablespoonfuls of powdered sugar. Let | 
stand one hour, then combine with | 


avocado. Serve in cocktail glasses very 


cold and garnish with fresh mint leaves. | 


Lamb Chops with Stuffed Tomatoes 
Peel 6 large tomatoes, hollow out 
their centers and stuff with a dressing 
made by combining the following: 
1 cupful of dry bread crumbs 
14 an onion, minced and browned 
slightly in butter 
2 tablespoonfuls each of chopped 
parsley and celery 
Salt to taste 
1 tablespoonful of melted butter 


Place chops witl: filled tomatoes in a 


large shallow pan and bake in a moderate | 


oven (350 degrees) about one hour, or 
until chops are tender. 


Lift tomatoes and chops out carefully 
when done and place on large heated | 
chop platter, alternating tomatoes with | 


chops. To fat and tomato juice left in 
pan add salt and 1% cupful of hot water, 
heat thoroughly and pour over chops. 


Zucchini and Spinach 
Steam zucchini until tender. Mash, 
and add half a clove of garlic, chopped 
fine. Drain spinach and chop. Add to 
zucchini with salt and 2 tablespoonfuls 
of melted butter. Put into a buttered 
casserole, cover with browned bread 

crumbs, and bake 20 minutes. 
The table for my company dinner 
is covered with an Italian Deruta cloth 
and Italian dishes in old ivory and 


green are used with green glassware, | 


tall pale yellow candles and a low 


bouquet of yellow flowers or a flat dish of | 
fresh grapes, persimmons, pears, apples, 
or other fresh fruit.—Elizabeth Shaw. | 





to bind one edge of a double-edged 
razor blade with adhesive when the 
razor is to be used as an utility tool. 
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pusta little Keltow 


How carefully you safeguard his food, his rest, his play — for you 
want him to grow up the strongest, healthiest boy in the land. 

Of course, you worry when he doesn’t want to eat. And that is why 
we want you to know about a cereal so different children can’t resist it. 

It’s Kellogg’s Rice Krispies. Delicious, toasted rice bubbles that 
actually crackle in milk or cream. The snapping and popping fascinates 
youngsters ... watch them eat! 

And Kellogg’s Rice Krispies are one of the best of cereals for chil- 
dren. Nourishing. Yet so easy to digest, they do not overtax. They 
invite restful sleep when served for the nursery supper. 

Rice Krispies are sealed in a protective waxtire bag which keeps 


them oven-fresh! Made by Kellogg in Battle Creek. Quality guaranteed! 


New Easy-Open Top—Yo udon’t need to cut or tear the package. Simply 
press with your thumbs along dotted line — and the patented hinged top opens! 


$ 
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Four Spectally 


Reduced Excursions 





HOMETOWN 
TO 
HOMETOWN 


$749 


First Class! 


Have you dreamed of a trip Round the 
World? Of adventures and thrills in 
distant lands? Joyous days sightsee- 
ing in Hawaii, Japan, China, Philippines, 
India, Egypt, Europe. Join one of these 
four excursions on President Liners. 

26,000 thrilling miles. Take 85 days 
with generous visits in 22 ports in 14 
countries, or take six months, stopping 
over as you please—then continuing 
your trip on another Round the World 
President Liner. Either way pay only 
$749, First Class—with full privileges. 
Outside stateroom. Famous meals. All 
sports. Outdoor swimming pools. 

There are only four of these specially 
reduced excursions, so see your local 
travel agent, or Dollar Lines, at once! 
Reservations will go fast at this bar- 
gain fare. 


Sailings from San Francisco 
via the Sunshine Belt 


PRESIDENT HAYES . JULY 8 
PRESIDENT PIERCE . . JULY 22 
PRESIDENT MONROE . AUG.5 


PRESIDENT VAN BUREN AUG. 19 
From Los Angeles 4 days earlier 


DOLLAR 


STEAMSHIP LINES 


San Francisco ~ Oakland ~ Los Angeles 


San Diego-~ Seattle > Portland 





Dollar Steamship Lines 
311 California Street, San Francisco | 
Please tell me all about these Specially | 
Reduced Excursions Round the World. | 
| 

Name 


| 
Address - | 
| 
| 
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Your Vacation Questions Answered 


Sunset Travel Service 


PROPOS of a great many things, 

recent travel trends point to Euro- 
pean tours on the installment plan; the 
consideration of a regular motor trans- 
port service over the Sahara Desert; 
round trip Pullman tickets with stop- 
over privileges; a 25 per cent reduction 
on the round trip California-Panama 
Canal-New York service; and Hawaii 
going continental with sidewalk cafes 
along the palm-lined arcade of the 
Dillingham Building near the passenger 
liner piers. We have heard too that the 
Wild West still lives! Cheyenne cele- 
brates with a Frontier Days Celebration 
July 26 to 30, and the annual Pendleton 
Round Up for 1932 will be held Septem- 
ber 8, 9, and ro. And now for the 
questions: 


Ensenada 


Travel Editor, Sunset Magazine: 


Friends who are coming out from the East to visit 
ith me have expressed a desire to take a short trip 
vat to Ensenada. Will there be trips this year 
ar to those of last year? Any information you 


ll be appreciated—M. M., Los Angeles, 





I-nsenada in Old Mexico will be avail- 
able to summer travelers again this year; 
a ship sails every Friday evening at 7:00 
from Wilmington down the coast to San 
Diego and on to Ensenada. The ship, 
your hotel during the entire voyage, 
spends 12 hours in Ensenada, ample time 
for a trip ashore. Leaving this fascinat- 
ing port the ship returns to Los Angeles 
(Wilmington) at 2:00 p. m. Sunday. A 
descriptive booklet outlining this service 
is being sent to you. It may also interest 
your friends to know that a series of 
weekend yachting parties will be given 
aboard a palatial liner that is regularly 
used in the California-Hawaii service. 
For the first week in July, August, and 
over Labor Day in September, these 
short cruises to “nowhere” will sail from 
Los Angeles following the itinerary of 
the cruise described above, and affording 
a day in Ensenada. These four-day 
cruises (at $30 and up, all expense) are 
also outlined in booklets we have sent 
you. 


Yellowstone Cut-Off 


EDICATION of the last important 
link of the Yellowstone Cut-Off 


| highway project will be held at Burns, 


Oregon, some time between July 10 and 
July 20. This new cut-off is officially 
designated to run from Redding through 
the Pit River Pass and the southeastern 
portion of Oregon to Boise, a distance of 
560 miles. It forms a connecting link 


between three important highway sys- 
tems, and proceeds through no difficult 
passes. There will be a connection from 
Yellowstone Park via Pocatello and 
Boise; a connection from Montana 
through Salmon and Boise; and the 
straight route from Banff and Lake 
Louise in Canada; via Spokane and 
Pendleton, connecting with the Yellow- 
stone Cut-Off at Burns. This new route 
will permit winter travel between San 
Francisco and Spokane, and San Fran- 
cisco, Boise, and Pocatello, and will 
afford a new route to Yellowstone next 
summer. 


Grand Tetons 


Travel Editor, Sunset Magazine: 


We are contemplating one of the regular park 
tours when we visit Yellowstone next month. We 
have heard hat a trip to the Grand Teton Park is 
worth the extra time, and are wondering if this could 
be arranged in conjunction with our Yellowstone 
tour. Any information will be useful, and if pos- 
sible, we should like to have some booklets on Teton 
Park.—G. F., Salem, Oregon. 


All too few persons know about the 
spectacular Tetons and therefore miss 
one of the most beautiful sections of the 
Jackson Hole country in Wyoming. 
The Grand Teton Park is one of the 
newest national parks to have been made 
accessible to the tourist, and it is one of 
those regions so awe-inspiring and beau- 
tiful that it defies description. When 
making reservations for your Yellow- 
stone Park tour, you may also buy a 
tour ticket that includes the Grand 
Teton for $14.50 additional. This rate 
includes accommodations at Teton 
Lodge located on the shore of Jackson 
Lake, 25 miles south of Yellowstone. 
The Jackson Hole country which sur- 
rounds the Teton Range of mountains 
was in the past the rendezvous of cattle 
rustlers and outlaws. Today it is a 
vacation paradise where one may enjoy 
incomparable beauties; one may fish, 
hunt big game, or ride the trails in the 
shadow of the mighty Tetons that are, 
as a famous author once said, the only 
mountains in the world that look as 
mountains should! We are sending de- 
scriptive booklets on this newest of 
national parks. 


Tenth Olympiad 


OR general information on the 

Olympic Games read Frank J. Tay- 
lor’s excellent article, ‘All Roads Lead 
to the Olympiad,” on pages 6 and 7 of 
this issue. For ticket information and 
reservation forms for the events, write 
to this department of Sunset Magazine. 
Please enclose a stamp with your request. 
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on BUY al to SAVE! 


pee Today has the 
s Buying Power o of, 


THINK OF IT...! 


According to figures compiled by the Col- 
lege of Commerce, University of Southern 
California, your Auto Supply Dollar today is 
worth $2.18 of a few years ago. Never 
before have high quality Auto Supplies 


25 
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A 

in been so low in price. BUY NOW TO SAVE. . Buy Now while 

I 4 your dollars can do Double Duty... Buy Now, and set the wheels 

Anse AN of industry turning toward an early return to normal conditions. 
by RI 4 © 
: ¢ Western Giant Tires give you 
Za UGS 7’. Double Value for your dollar! 
; Sy : ed = and thrifty western car owners know it... More than S3ga@ (373 

: sos ‘million “Western Auto” tires are in daily use — giving ° | 






> economical and dependable service throughout the west. ‘g°ama* 
Dollar for Dollar they are the finest tires you can buy... ; 









A Few of Our “LOWEST-IN-HISTORY” Tire Prices 


















Wear- well Wear-well | Western Giant | Western Giant 
i) bs Center Traction Center Traction 
dancnith zon eoe! «| 29x4.40-21 | 30x4.50-21 

$285 $295 |4Ply $388 /4Ply $4.29 
Each in Pairs Each in Pairs Each in Pairs Each in Pairs 


















































$2.90 For One $3.05 For One $3.95 For One $4.46 For One 
Western Giant | Western Giant | Western Giant | Western Giant i 
Center Traction Center Traction Center Traction Center Traction 17 ler’ 
28x4.75-19 29x5.00-19 31x5.25-21 32x6.00-20 = hfe 
1Ply $4.99) 4Ply $ 5 29] 4Ply $648 | 6-Ply $B74 ae ne 
a iCSSas' 
Each in Pairs Each in Pairs Each in Pairs Each in Pairs VA- = 
$5.15 For One $5.45 For One $6.68 For One $8.92 For One em 
Ask for Low Price on sizes not shown and on our DeLuxe and amp in, quipment pees 
Super Whipcord Balloons and High Pressure Tires. / 





—at hel Lowest Prices in History: 


EAT COVERS / “Western Auto” now offers guaranteed Camp Equipment — 


the kind the “old timers” use—at a fraction of what it cost a 
at 1932 Low Prices+  .., ears ago...BUY NOW TO SAVE... 


Complete your camping outfit NOW while 









S 
























prices are the lowest in history. Also Tennis, 
Golf, Fishing needs—at our pleasing prices. 
Camp Cots $2.47 and$3.95 7 Tow Ropes & Cables 89c to $2.79 
Camp Beds $5.89 and$9.85 | Gasoline Lanterns, $4.95 & $8.25 
Camp Mattresses $1.98 to $6.98 | Auto Spade . $1.20 
: Camp Stoves ......$4.45 and $6.45 | Canvas Folding Pail 89c 
Tents . ......-$5.98 to $24.75 | Canvas Wash Basin 57c 
Camp Tables ......$2.69 and $3.95 | Camp Chairs 59c to $3.25 ° * 
Luggage Carriers... 98cto$1.95 | Vacuum Bottles 89c to $5.00 Money Saving Prices 
Camp Axes .... 98¢ and $1.35 | Gallon Jugs $1.19 to $2.45 
P - Sunset Camp 
rgest assortment of ; 170 Stores in the West - _ ? 
The largest assortment of smart pat 7 and Cabin Book 


terns in the west... . TAILORED 


TO FIT YOUR CAR, Hollywood 
“Kustom-Bilt” Seat Covers are the smoothest fitting, longest last- 


ing, most economical you can buy. 
SLIP-ON COVERS” ; HOLLYWOOD 
“Kustom-Bilt” Seat Covers cover all 


Duro Hollywood 
upholstery up to the window line 


= .“ $2.65 
Coach ............ 2.75 4.45 Fabrics to match any car upholstery 





. . profusely illustrated 
—every outdoor enthus- 
iast will welcome it— 


50< At All 


Coupe ... 
“Western Auto” stores 














See Telephone Book for 
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SOUTH SEAS 


Hawaii « Samoa e Fiji « New Zealand « Australia 


* 





HAWAII 


An Over-seas Vacation 
Atan On-shore Cost 


one way as low as 


‘90° 


FIRST CLASS 





CABIN CLASS 





RE you going to have only 
a landlubber's vacation 
when the sea is calling out 

a bargain like that? When you 
can enjoy over 2100 miles of 
ocean roving in luxury for as 
little as $90 First Class—and 
reach Hawaii at the peak season 
of her bewitching charm? 





Answer with a booking today! 
Crossings in less than five days 
on the "Mariposa," "Monterey" 
or "'Malolo."" More leisurely voy- 
ages on the "Matsonia," ‘City 
of Los Angeles," "Maui" and 
"Calawaii." Sailings from San 
Francisco or Los Angeles every 
few days. Ask about All-Inclu- 
sive-Cost Tours—at your travel 
agency or our offices. 
ee 
New Service to 
NEW ZEALAND and AUSTRALIA 


15 daysto New Zealand, 18 daysto Australia, 
via Hawaii, Samoa and Fiji, on the new 
super-liners “Mariposa” and “Monterey.” 


MATSON LINE 
OCEANIC LINE 
LASSCO LINE 


Los Angeles 
San Diego 
1-4 











'San Francisco 


Seattle Portland 





SUNSET 


MAGAZINE oo any 


Hiking Through Glacier 


Travel Editor, Sunset Magazine: 


Will you please send me a copy of your touring 
map? We are driving this summer from Oregon to 
Glacier Park. We want to spend about five days in 
the park, and are wondering if you have any hiking 


information or any booklets that can give us this 





information. We have done a great deal of hiking 
and the possibility of a strenuous trail will not 
launt u A. H., Galice, Oregon. 


One of the best five-day hikes in Gla- 
cier Park is known as the Inside Trail 
trip, which begins at Glacier Park Hotel. 
This trail may be traced on the park 
map we have sent you. From Glacier 
Park Hotel you proceed to Two Medi- 
cine Chalet. The Valley of the Two 
Medicine in this region 1s still a favorite 
summer campground for the Blackfeet 
Indian. The second evening finds you 
at Cut Bank Chalet, having crossed a 
shoulder of Mt. McClintock and down 
the Dry Fork Trail around Rising Wolf 
Mountain. 


The third day you leave | 


Cut Bank Chalet to proceed over Triple | 
Divide Trail and down Hudson Bay | 


Creek to Red Eagle Camp. The fourth 


day you reach Going-to-the-Sun Chalet. | 


As you come down over the trail you will 


appreciate why the Indians gave it this | 


very appropriate name. The fifth day 
you proceed to Many-Glacier Hotel via 


Peigan Pass which winds along the west | 


side of Mt. Allen. Glacier Park affords 
some of the most awe-inspiring moun- 
tain passes in the Rockies, and is a 
splendid example of the results of the 
Glacial Age. Comfortable accommoda- 
tions and good food are to be had at the 
lodges and chalets where you will stop 
each night, and each morning you will 
be provided with a box lunch for the 
noonday meal on the trail. The booklets 





we are sending will give you valuable | 


information on the country through 
which you will pass on this hike. 


Rules and Regulations . 


Travel Editor, Sunset Magazine: 


Is it necessary to take an axe and a shovel if we 
camp in a national forest? If so, what size is re- 
ui We have heard that the government issues 
giving rules and regulations for camping in 
nal parks. Where can these be secured? 
u for this information.—D. M., Minden, 





~ 


booklets 
the natt 
Thank ) 
Vevada. 
An axe and shovel are required with 
every automobile that enters a national 
park or national forest on a camping 
trip. The shovel blade must be 8 inches 
wide and the handle 36 inches long. The 
axe handle must be 26 inches long and 
the head should weigh 2 to 214 pounds. 
The government issues a complete and 
detailed booklet on every national park 
in the United States. If you are inter- 
ested in but one park, write direct to the 
Superintendent, in care of the park you 
wish to visit. If you are interested in 
several, however, then it will be advis- 
able to write to the Director, National 
Park Service, Washington, D. C. Spe- 
cify in your letter the various parks 
about which you wish information. 
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When 

in San 
Francisco 
Live on 
NOB HILL 


lhe Mark Hopkins and the 
Fairmont Hotels on Nob 
Hill, overlooking San Fran- 
cisco, are buta stone's throw 
trom the shops and theatres 
..Eleven hundred rooms with 
bath at moderate rates.. 
Swimming pool, Sports ter- 
race, Dancing every evening 
in Peacock Court, Arcade 
shopping service--|f driving, 
garage your car in the build- 
ing. Write for information 





GEORGE D. SMITH 
Managing Director 


THE MARK HOPKINS 
THE FAIRMONT 


YES! 
The best liked 


hotels in Portland 


CENTRALLY LO- 
CATED—MODERN 
Rates: Single, Bath or 
Shower, $2 to $4; Double, 
Bath or Shower, $3 to $6; 
Rooms en suite, $6 to $10. 





HEATHMAN 


ey 


HOTELS 


Portland, Oregon 
Park and Salmon 


Broadway and Salmon 





San Rafael xcapeuy 


“One of California’s finest private schools” 
(non-sectarian) 
One hour from San Francisco. Primary, Grammar, h 
School, Junior College. Fully accredited to University of Cali- 


fornia and other leading universities. High scholastic stand- 


ard. Military system under U. S. A. supervision. Catalog. 
A. L. Stewart, Supt., Box 8-N, San Rafael, Calif. 
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FOR 


FEMININE 
HYGIENE 


®@ True feminine love- 
liness is Safely retained 
with the regular use 
of TAKARA. 


Trained nurses and thousands 
of women, who find Takara 
the Safe answer to personal 
hygienic problems, pass the 
story of Takara and its many 
benefits on to their friends. 


TAKARA has been compounded to be used as a 
cleansing feminine wash. Always gentle in action, 
refreshing and positively non-irritating, it may be 
used as oftenas desired. 


At all leading druggist’s 


Purchase genuine TAKARA (lettering always 
in Japanese characters on a green package), 
or mail the coupon Today for a generous 
trial package. 


HYGIENIC 


POWDER 


CLEANSING 
COOLING 
REFRESHING 








TAKARA LABORATORIES 
29 N. Fourth St., Portland, Ore. 


32-6 
Please send Free trial package, Takara Hygienic 
Powder and booklet regarding feminine hygiene. 


Nome 
Address 
City State 


















Not a 
FRECKLE 


... to worry about—I always use 


DR. BERRY’S 5ivisicxt 


OINTMENT 


Embarrassing Freckles just naturaliy fade-out with the appli- 
cation of this SAFE freckle removing cream. Also beautifies 
the complexion. Sold for40years . . satisfaction guaranteed. 


Two sizes, 65c and $1.25. 





At your druggist or order from 


DR. C. H. BERRY CO. 
Dept. S-7, 2975 So. Michigan Ave., Chicago. III 











Lokoya Boys’ Camp 


(two hours from the San Francisco Bay Cities) 
A fine private camp for your son directed by 
WALTER CHRISTIE 
veteran athletic coach who has long been recognized for his 
work with boys and young men. 
Camp dates June 12 to August 31 


Boys admitted at any time. For complete information write 
LOKOYA BOYS’ CAMP, Lokoya, Calif. 





Lokoya Girls’ Camp 


A private camp for younger girls, conducted in 
conjunction with Lokoya Lodge. In the moun- 


tains of Napa County. 


Write LOKOYA LODGE, Lokoya, California 


















Lokoya School Home for Boys 


PROVIDING BOARD AND SCHOOL AT A COST OF 
$50. A MONTH 


A small group of boys will live in comfortable quarters at 
the Lokoya Boys’ Camp throughout the school year. 
They will attend the excellent public schools of the City of 
pa, California. 
Their recreation, study and home life will be under excellent 


» Supervision. 


For information write Paul Flegel Lokoya, Calif. 
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| words, 5% tannic acid to 95% glycerine. 


MAGAZINE JULY 


Anti-Sunburn | 
| 
O you realize that you readers of 
SunsET help to plan and edit this 
beauty column, even as you do the rest 
of the magazine? We appreciate your 
thoughtful aid most heartily indeed. 

The following letter from one of our 
good friends whom we have not met 
personally—except by way of the tele- 
phone—came today, just in time to pass 
along to you women and men, too, who 
are bathing and picnicking and hiking 
and motoring in one part or another of | 
the Golden West, basking in summer | 
sunshine. 

“The June number of SuNsET came 
this morning just as I was planning my 
equipment for a month’s camping trip 
with the Sierra Club, and it occurred to 
me that your readers might be inter- 
ested in the simple and sure sunburn 
preventive I have been using for about 
four years. 

“Make a saturated solution of tannic 
acid in water and add one part of this to 
nineteen parts of glycerine; in other 


If one doesn’t care to do this oneself, | 
am sure any druggist would oblige, and 
the ingredients cost almost nothing. Put 
this on face, hands, neck, etc., in the 
morning, let it dry in a while, and then 
rub off the surplus before powdering. 
This will last all day unless one washes 
or bathes, when a fresh application 
should be made. - 

“When going on a camping trip I fill 
all the little perfume bottles I have been 
saving for a year, and carry one in each 
knapsack and in the pockets of breeches 
and coats. Then I not only have a sup- 
ply for any emergency, but if one bottle 
breaks I am not left destitute for the 
rest of the trip. 

“T have one of these very sensitive 
English skins which burns very quickly 
and painfully, and I returned from my 
first camping trip looking like a cigar 
store Indian, and with painful burns on 
the backs of my hands which left scars 
for over a year. A friend returned from 
Honolulu a few months later with news 
of this discovery and I had some made | 
up immediately and have used it ever 
since. It has proved itself under the 
most trying conditions—sunshine on | 
glaciers, on polished granite, on the sea. | 
This week I am nursing a very painful 





| attack of sunburn on shoulders, back 


and throat, which were burned through | 
my white mesh shirt when I| attended | 
the Mountain Play last Sunday after- 
noon; but my bare arms, neck and face 
did not burn at all, for I had first pro- 
tected them with the glycerine and 
tannic solution.” 


Have you made any discoveries that 
you would like to pass along to other 
readers of SuNsET? We are always glad 
to hear from you. — Jean Ashcroft. 
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So simple, 
yet so safe and sure! 
Sani-Fiusu keéps toilet bowls per- 
You 


All 
the objectionable work is done for 


fectly spotless and sanitary. 
don’t scrub. You don’t scour. 
you in a few minutes. It’s like hav- 
ing an extra servant in the house. 
Just sprinkle a bit of this anti- 
septic, cleansing powder in the bowl 
(directions on the can). When you 
flush the toilet, porcelain will spar- 
kle.... 


trap that no brush can clean is puri- 


odors go... and the hidden 
fied and safe. Sani-Flush can’t harm 
the plumbing. 

At grocery, drug and hardware 
stores, 25c. (Another use for Sani- 
Flush — cleaning automobile radia- 


tors. See directions on can.) 











The Friend of 
Every Mother 603? 
Who 


giies® Values Her 
ry Children’s Skin Health 


Price 25c. Sample free. Address: 
“Cuticura,” Dept. 6K, Malden, Mass. 




















Atla ntic City’s 


Newes 
Boardwalk 
Hote 





Five Hundred Rooms with Sea Water 

Baths— American and European Plans. 

Also Beautifully Furnished Housekeeping 

Apartments with Complete Hotel Service 
by the week month or year. 





SEA WATER SWIMMING POOL 
MARINE SUN DECK—TURKISH BATHS 





REDUCED RATES IN FORCE 


















LL gardeners will agree that water- 

ing is the chief job for the month. 
Correct watering is a fine art and much 
of our success as good plant growers 
depends on it. There are many mistakes 
made in mere surface watering and such 
methods are very costly as the plants 
suffer and much of the water is wasted. 
It is best to leave the sprinkler for 
twenty to thirty minutes in one place 
once or twice a week and give the lawn 
or plants a real watering regularly. 
Sprinkling systems are usually time 
savers if properly installed but the water 
pressure must also be taken into con- 
sideration. Thorough watering is cheap- 
er in the end and should be made a 
gardening habit. Time your sprinklers 
by the clock. 


Mulching and Cultivating 


By mulching the soil with peat moss 
or leaf mold much moisture can be held 
in the ground to help plant growth. By 
close cultivation between the plants 
where a mulch is not given, a consider- 
able amount of moisture is also con- 
served. Hence we advise mulching and 
cultivating as excellent garden practice 
and one that will produce better flowers. 
Once every two months when cultivat- 
ing, a little commercial fertilizer may 
be worked into the soil to stimulate 
growth. 


Trees and Shrubs 


See that trees and shrubs have the 
required amount of water and nourish- 
ment at this time of year. Look them 
over for insect attacks and if there is 
evidence of scale or mealy bug get busy 
with the sprayer, using a well recom- 
mended oil and nicotine spray. For any 
leaf eating insects use lead arsenate for 
the best protection. Flowering shrubs 
may be trimmed back to encourage new 
growth for next season. Heathers can 
be merely shaped now as they usually 
need drastic treatment after the flower- 
ing period. These subjects should be 
especially examined for scale on the old 
wood. 


Seeds to Sow 


One must look forward to having 
plants ready for bloom during the winter 
months; hence we must prepare seed 
beds of finely prepared soil made up of 
leaf mold, a little peat and sand. This 
will make an excellent medium in which 








TISET 


July in 
Bay 
Region 
Gardens 


by 
Albert R. Gould 


to germinate the seeds which may be 
sown outside at this time of the year. 
The following seeds sown now will be 
useful for planting out later in the year: 
myosotis; stokesia; foxglove; pentste- 
mon; pansies; polyanthus; poppy (Ice- 
land and Oriental); gaillardia; aubretia; 
wallflower; Sweet William; columbine; 
dianthus; Linum perenne; statice; ger- 





HIS month we are happy to 
introduce to you Albert R. 
Gould who is to conduct this 
department for you who live in 


the Bay Region. Each month 
Mr. Gould will tell you just 
what garden tasks should be 
done and how to do them. Mr. 
Gould knows his gardens! He 
was graduated from the Royal 
Gardens, Kew, London, and un- 
derstands gardening as it is done 
in England. He was in charge of 
Botanical Gardens in West Af- 
rica for three years and since 
1914, has been designing gardens 
in California. Sunset readers 
are fortunate to have the bene- 
fit of Mr. Gould’s excellent 
training and experience.—L. R. 





MAGAZINE JULY 
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bera; delphinium; campanulas; geum; 
calendula, yellow and orange; stocks 
(Beauty of Nice and Mammoth Nice); 
carnation (Chabauds_ everblooming); 
Alyssum saxatile, and the double daisy, 
Bellis monstrosa. Water seed beds mod- 
erately with a fine spray. 


Chrysanthemums and Dahlias 


Chrysanthemums will require extra 
attention especially if large specimen 
blooms are desired. These are grown on 
the single stem system which means that 
all side buds and some leaves near the 
terminal must be removed to allow the 
strength to go to the main terminal bud 
called the crown. They will need stakes 
at this time. The border chrysanthe- 


mums which produce the smaller flow- | 


ered types are very satisfactory and can 
have their branches thinned out where 
the clumps have been allowed to get too 
large and not subdivided. Six branches 
are usually enough for the average plant. 
A good commercial fertilizer can be 
given at this time, working it in between 
the plants. 

It will be advisable to disbud dahlias, 
removing the side buds to secure large 
flowers. Cultivating and fertilizing will 
also give good results. At the first indi- 
cation of mildew apply liquid sulphur 
and if green fly are troublesome spray 
with nicotine before the buds open. 


Water Gardens 


During the heat of July our thoughts 
turn to water gardens. Since a well- 
arranged pool adds interest as well as 
beauty to a garden, why not have one? 
The design is important and depends 


upon the size of your garden. Ifa large | of eact 


pool is contemplated, it will be advisable ‘ 


to secure a competent garden designer 
to draw the plan. For the small garden 
or backyard an oval pool is very appro- 
priate and with a few sacks of cement 
and a yard of sand, a satisfactory one 
can be built. The size is optional but 
five feet by eight with a depth of at least 
two feet, will usually be correct. The 
edge looks more natural if rocks are 
used; these can be placed in with cement 
and will finish the job to perfection. To 
insure a watertight job, wash in an extra 
finish coat of nearly pure cement with a 
brush. The pool should be washed out 
several times before the fish are put in— 
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at least a week after the pool is com-} 
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Bay Region Gardens 


pleted. An inch drainage outlet can be 
placed in the low point but since the pool 
needs only an annual cleaning out the 
drain is not absolutely essential. 

Of course water lilies are the attrac- 
tion of the pool. While one large variety 
would really fill up a pool of this size, 
three varieties of the small tropical star 
type can be planted in such space. Es- 
carboucle is a good red and Sunrise is a 
good yellow. These two with a plant of 
the sacred lotus, yellow, white or red in 
the center will fill the pool. Large pots 
or boxes can be used for planting; the 
soil should contain commercial plant 
food well mixed at the rate of five parts 
soil to one of fertilizer and the top of the 
pot covered with sand. Gold fish in all 
their brilliant colors add more than a 
touch of interest and a few snails will 
keep the pool clean. 


Rock Gardens 


A careful study of rocks in their natu- 
ral habitat will be of assistance to one 
building a rock garden, and all planting 
should be done with a view to natural 
arrangement. A waterfall or dripping 
well, cleverly concealed, and arranged 
to run through a small creek into the 
pool, will make a pleasing combination 
of rock and water garden. Ifa large rock 
garden is contemplated a plan should be 
drawn up marking the high and low 
points and the planting spaces properly 
designated. As to the proper location, 
choose the roughest place in the garden 
and build up the rocks but be sure to 
add good soil between the rocks and 
crevices. A good rooting medium is 
most important and all spaces should be 
properly packed when building up to 
insure proper watering. On large rock 
gardens it will be necessary to plant 
large groups of each subject for color 
effect. I advise planting eight or twelve 
of each subject in a group. Small rock 
gardens will allow using only one or two 
of each to give a wide variety and any 
wide spaces may be filled in from time 
to time. The most important thing is 
to get started no matter how small. I 
shall advise you regularly in this column 
what and how to plant. Rock plants are 
not expensive and your nurseryman can 
supply you with the latest and best 
creations which are well worth while. 
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touseadhesive tape 
to hold vine ten- 
drils to stucco 
walls. The adhe- 
sive will hold until 
it gets water soaked 
and by that time 
the tendrils are 
fastened. 
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*®*WATCH FOR THESE DANGER SIGNALS OF “’ATHLETE’S FOOT” 


Caused by the germ—tinea trichophyton—“‘Athlete’s Foot” may first show 
itselfin several different ways, usually between the toes—sometimes by 
redness, or skin-cracks, or tiny itching blisters. The skin may turn white, 
thick and moist or develop dryness with little scales. 


calls for immediate treatment! 
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Any one of these 





WARN AGAINST EPIDEMIC OF 


“ATHLETE’S FOOT” 


Don’t neglect itching. peel- 

ing toes, blisters: red. raw, 

eracked skin; these can exact 
a heavy penalty 


IE THERE’S any doubt as to how alarm- 
ing this epidemic of “Athlete’s Foot” 
has become, just glance through the news- 
paper clippings printed above. 

i you notice nothing more than an itch- 
ing between your toes—don’t think it can’t 
mean danger. For usually that’s the way 
*Athlete’s Foot” begins. 

Next the skin may turn white, feel moist, 
unwholesome. Or it may turn red, as it 
often does, producing a rawness sometimes 
so painful that shoes cannot be worn. 

Bon't let this happen to you! And above 
all beware of breaks in the skin through 
which blood poisoning, lockjaw and ery- 
sipelas may pass into the blood stream. 


Watch your step in places where 
“Athlete’s Foot’ abounds 


There is only one answer as to why millions 
of people fall prey to this insidious disease. 
And that answer is, that the tiny ringworm 


germs which cause this infection lurk by the 
billions in the very places people go to pro- 
mote health—on beachwalks, on the edges 
of swimming pools, on locker- and dressing- 
room floors, in gyms and bathhouses—even 
in your own spotless bathroom. 


Use Absorbine Jr. to kill the 
germs of “Athlete’s Foot”’ 


You may have the first symptoms* of 
*‘Athlete’s Foot” without knowing it until 
you examine closely the skin between your 
toes. At the slightest sign, douse on 
Absorbine Jr. morning and night. 

Laboratory and clinical tests have dem- 
onstrated that Absorbine Jr. kills quickly, 
when it reaches the germ. 

Absorbine Jr. has been so beneficial that 
substitutes are sometimes offered. There is 
too much at stake to trust relief to a “‘just- 
as-good-as.”" There is nothing like Absor- 
bine Jr. Take a bottle along on every out- 
ing; that’s wise precaution. Price, $1.25. 
For free sample write W. F. Young, Inc., 
443 LymanSt.,Springfield, 
Mass. In Canada: Lyman 
Building, Montreal. 





FOR SUNBURN, TOO! Simply douse cooling Absorbine Jr. on burning, 

' Pt) g =) 
feverish skin, after every exposure. It takes out the sting and encourages 
a sun-tan coat. No unpleasant odor, not greasy. Wonderful, too, for 


insect bites, bruises, burns, sore muscles. 





ABSORBINE JR. 


for years has relieved sore muscles, muscular aches, bruises, 
burns, cuts, sprains, abrasions 
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Mother 
never 
worries 


now 


She knows they’re always 
safe from passing cars 


No more nerve-torturing mo- 
ments for mother while her chil- 
dren are at play. No more dash- 
ing to the window at the sound 
of every passing car to see that 
little Jimmy and Betty have not 
run into the street. 

Mother knows they are always 
safe since their home is fenced 
with Cyclone Fence. No chance 
for them to dart into the path of 
passing automobiles. No need 
to worry about little tots wander- 
ing away from home. 

Cyclone Fence alse protects 
flowers and shrubs from damage 
by would-be intruders of all kinds. 
Brings you the exclusive home 
privacy you have always wanted. 

Every part of Cyclone Fence 
is made of durable copper-steel 
covered with a smooth, 
dense coat of pure zinc. 
Strongly erected on H- 
column posts set in 
concrete foundations. 
Erected by 
men. Phone, wire or ?%.,"%! 
write for information. an 


yclone 


S.PAT. OFF 


STANDARD FENCE COMPAN 


Oakland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 





Pacific Coast Division of 
CYCLONE FENCE COMPANY 
General Offices: Waukegan, III. 


SUBSIDIARY OF UNITED STATES STEEL CORPORATION 
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Flower Shows 
We Have Visited 


) en date this year we have attended 
twenty-four flower shows in the 

Bay Region, and from those two dozen 
| festivals we have 
good ideas. 


every flower show. 


achieved by covering all exhibition 


waxy pink, white and red blossoms of 
the lovely camellia. On some tables in- 
dividual blooms (without stems) floated 
in low containers, two or three to a bowl. 
Incidentally this is a popular way of 
arranging begonias, hollyhocks and 
painted daisies. 


At Niles in April the California Nur- | 


sery Company staged their annual tulip 
show. An unforgettable picture in one 
of the flower borders was the combina- 
tion of pink picotee tulips planted with 
Dutch iris of Wedgwood blue. We like 
this idea of using tulips and bulbous iris 
together—the plants not only blossom 
simultaneously but both are planted at 
the same time. 

The Spring Flower Festival at Oak- 
land was more glorious this year than 
ever before. Ropes of pansies in certain 
decorative effects appealed to us, as did 
also the imitation lily pools built of tin 
and painted sky blue to give a feeling 
of depth. Imagine bright gold fish in 
such a pool! 

Corsages, table bouquets 
arrangements are always worthy of 
study. Nowhere have we seen more 
charming Colonial bouquets than those 
made for exhibits by Miss Stapf of Bur- 
lingame. In making them, this flower 
artist uses a small paper doily for a back- 
ground through the center of which she 
pushes her compact, tightly-wired bou- 
quet of Cecil Brunner roses with their 
foliage, a few sprays of sweet alyssum, 
and tiny forget-me-nots. 

The beauty of the Marin Garden Club 
festival at Ross was accentuated by the 
majestic redwood grove in which some 
of the exhibits were held. We particu- 
larly liked the moss and lichen display 
and the collection of calceolaria grown 
from seed (under glass, of course). 
Here, too, leaf mold collected by unem- 
ployed men was sold by the Red Cross 
to help the unemployed. Under the 
direction of the Red Cross these men had 
gone through the forests gathering sacks 
of good leaf mold, which was being sold 
at fifty cents a bag. 

For the spring show at Vallejo the 
Junior Garden Club made special hand- 
painted invitations. We were happy to 
receive one of these, and to learn that 
the Vallejo show was one of the most 


and flower 
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gathered hundreds of | 
Here are some of them just | 
as we jotted them down in the little | 
black notebook that goes with us to | 


Up in Sacramento at the Camellia | 
Show in January a startling effect was | 


tables with shining black oilcloth, thus | 
making a distinctive background for the | 
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IN THE NEST ! 


HERE'S a proved control, which when 
used according to simple directions | 
is positively guaranteed to rid your house’ | 
or garden of ants. 

Antrol is safe around children or 
pets...easy to use...inexpensive...a per- 
| manent safeguard against ant invasions. 
| Consists of small glass jars filled with 
special Antrol Syrup. Ants transmit the 
syrup to their nests for food—killing the 
queen and whole colony! 


| 
| 
| 
| 








Get Antrol today from your drug, hardware, 
or seed store. If it can’t supply you, 
write name and address on margin of this 
ad, giving dealer’s name. Mail to Dept. 
13. Antrol Laboratories, Inc., 651 Im- 
perial St., Los Angeles. We will send in- 
structive pamphlet on pest control and 
refer to nearest Antrol dealer. 





KILL GARDEN PESTS, such as cutworms, 
snails, slugs, etc., with Snarol, the ready, pre- ‘d 
pared meal. It’s safe..sure..economical. .easy ’ 
to use. Get Snarol today—to save your garden ! 


ANTRO 








Kills Ants in the Nest 











jLLY’s 


SURETY SEEDS 


‘ gk and 
) 4 MORCROP 
LAS 


An ideal combination — 
Lilly's ‘“‘best for the West”’ 
Seeds and Morcrop—‘“‘to 
make your garden grow.” 

Lilly’s Seeds and Morcrop 
Fertilizer have years of gar- 
den experience behind 
them. Write for Lilly’s fam- 
ous seed catalog, free. 








THE CHAS. H. LILLY CO., Seattle, Wash. 








CREATE YOUR FUTURE 








FREE- Introductory Book! 


wry long and wait for HAPPINESS and LASTING SUCCESS? 
Your thoughts of today can make your future. Let the Rosicru- 
cians show you how to convert the energy of YOUR MENTAL 











PICTURES into practical realities. The elements of personal pow- 
er and achievement lie WITHIN YOUR OWN MIND, not on the 
hazy horizon of tomorrow. The free book, “(Disdom of the Sages”. 
explains how you may study and learn to be MASTER of your 
DESTINY. If you are sincere, address:- Scribe J. H. E. 


ROSICRUCIAN ORDER 











popular shows of that vicinity this year. 
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The Hillsborough Garden Club has 
done an outstanding piece of work this 
year in the publishing of Emily Brown’s 
useful little handbook, “Scoring Systems 
for Flowers and Gardens.” ‘This is a 
complete and authentic outline for the 
judging of all show flowers and general 
flower arrangements. The book was in 
evidence at the annual spring show in 
Hillsborough and will be used in many 
future garden pilgrimages and flower 
competitions throughout the _ state. 

At forthcoming garden shows look for 
a new product called Manganar Rose 
Dust. This fungicide is the result of 
years of study by the Department of 
Plant Pathology, Ohio State Experiment 
Station and the Grasselli Chemical Com- 
pany. The persistent use of this dust 
will eliminate mildew and leaf spot of 
roses. 

At all flower shows we are glad to see 
the increased interest in peat moss ex- 
hibits. Peat moss is one product that 
should be more generally used in Pacific 
Coast gardens. It is unexcelled as a 
mulch for lawns, flower borders, shrubs 
and trees; it helps to furnish the proper 


soil base for rhododendrons, azaleas and | 
other acid-loving plants; combined with | 
an equal amount of good garden loam it | 
makes the best sort of medium for plant- | 


ing seeds and pot plants.—L. R. 


These strong galvanized iron stakes for 
flowers come in a variety of lengths and are 
priced from five cents to fifty cents, depending 
upon length. The tops are made to hold highly 
polished medallions of abalone shells, priced 
Srom 35 cents up. From the tall stake in picture 
is suspended an abalone shell bird bath (price 
75 cents complete, plus postage). For full par- 
ticulars about these garden ornaments, write to 
Sunset Magazine, San Francisco, and enclose 
stamped, self-addressed envelope for reply. 

















“Oh, Ranger!” ‘eens 
by Horace M. Albright 


and Frank J. Taylor 


Illustrated by Ruth Taylor White 


ONLY $ While the 
Formerly $2.50 Supply Lasts 





Now you can have this outstanding book of Western travel for a 
fraction of its former price. You ll enjoy every line of lore about the once 
wild and woolly West, better known in modern times as. the domain of the 
National Parks. Even the Rangers chuckle and read it with relish— 
it must be good. 

“Oh, Ranger!”’ is just the book to make your Sunser LANnp vacation 
more fun than ever. It’s a summer of light, lively reading that will 
double your enjoyment of motoring, camping, hiking and trail riding in 
the National Parks. 

Profusely illustrated with thirty beautiful half- 
tones and seventy-seven lively cartoons and an 
end-sheet holiday map of the West by Ruth \ 
Taylor White. 

This is the book bargain of the hour. Order 
today before supply is exhausted. 
















SUNSET BOOK DEPARTMENT, 


1045 Sansome Street, San Francisco 


1 

1 : P = ‘ . 

\ Enclosed is one dollar. Please send me “Oh, Ranger!”’ Sunset Land's great travel book, right 
1 away. Youare to refund my money and return postage if I am not satisfied. 
! 
1 
| 
! 
! 
I 

















BG ADMIRAL 


On the Beach Front at Cool 
Cape May, N.J. 


A beautiful modern fireproof hotel offering 

accommodations of the highest type —350 

rooms with bath. 

Rates Exceedingly Modest 

Golf —Tennis—Boating 

Surf Bathing directly from hotel. Outdoor 

Sea Water Swimming Pool. Concert and 

Dance Orchestra. Social Hostess. 


George M. Boughton, OPENS JUNE 30th 


cManaging Director 
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The Last Word About 


Cabins 











20 CABIN PLANS, 


and frame construction. 
e6°¢e 

100 IDEAS for building 

and decorating the vaca- 

tion home. 


e®h6°¢e 
RUSTIC FURNITURE 
and how to make it. 
ee 
30 CAMP RECIPES by 
Old Timers. 


ee 
CAMPING EQUIP. 
ENT. 


. 
GRUB LISTS for hikers, 
campers and those who 
pack in. 


e6.°e 
Care and Cooking of FISH 
and GAME. 


The supply of books 
is going fast. Thou- 
sands have been sold 
in the past 30 days. 
Get yours today to 
avoid disappointment. 
If not entirely satis- 
fied, return the book 
and we will refund 
your money. 


SEND IN THE COUPON AND 


Order by mail or buy it over the counter from 
your book store or department store, leading 
outing supply stores or from any store of the 


THE SUNSET 


CAM 


CABIN 


in- , 
cluding cabins of log, stone | 








IS IN THIS 


SUNSET 
CAMP 


AND 


CABIN 


BOOK 


ONTAINS hundreds of cabin ideas, 

and a wealth of plans, pictures and 
diagrams that will make it easy for you to 
build and possess the vacation home of 
your dreams .....and a whole pack-kit 
of ideas on Western outdoor life, hunting, 
fishing, and camping..... ideas that will 
add to the enjoyment of your outdoor life 
and save you many times the slight cost 


of the book. 


A 64-page book, pack-full of the best 
ideas collected by Sunset Magazine in 
three years from over 200,000 readers who 
have learned every angle of cabin building 
and outdoor life from practical experience. 


Whether you are building a cabin, going 
on a camping trip, packing in, or just plan- 
ning, you will want this book at once. 
Contains every trick of the old-timers’ bag, 
will add to your comfort, improve your 
camp cooking, even help you catch a few 
more fish, and increase your vacation fun 
for years to come. Order your copy today 
..... then give it up if you can. 


in stamps 
or coin 


P and 





\ 





Western Auto Supply Co. ?ostPaip anywhere in U.S.A. 


if I return the book. 


pocce------------ 


SUNSET MAGAZINE 


1045 Sansome Street, 


San Francisco, Calif. 


| 
I 
| 
I 
| 
YES, I want a copy of the SUNSET Camp and Cabin Book. I enclose | 
50c. Please mail the book post-haste. You are to refund my money 

I 

| 
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Home Improvement 
Questions Answered 


I will be very grateful if you will tell me how to 
clean the bricks in my fireplace. The brick-layer 
neglected to clean them so I must do it myself. They 
are smeared with mortar. How shall I polish them 
after the mortar has been removed?—Mrs. E. H. G., 
Jackson, California. 


To clean bricks, purchase a small 
amount of commercial muriatic acid 
from the drug store (ten cents worth will 
probably be sufficient). Dissolve this in 
water using five parts of water to one 
part of acid. Be sure that you use a 
china or porcelain bowl for the mixing. 
When the mixture is thoroughly dis- 
solved apply it with a scrub brush to 
the bricks. If the mortar does not come 
off easily, use a little sand paper. When 
the bricks are clean and dry you may 
wax them with ordinary floor wax if you 
wish a dull, glossy finish. If you want 
a high polish, shellac the bricks and after 
the shellac is thoroughly dry, apply the 


wax. 


I wonder if you can help me. My son, 12 years 
old, has a room upstairs with a sloping ceiling on 
one side. The wood work is painted cream. The 
furniture also is cream-colored. How can I make 
this look more like a real boy’s room?—Mrs. F. M., 
Aloha, Washington. 


We are sending you a few samples of 


which would make a good-looking room 
for a boy. You might like to use the 
same pattern of material for both drap- 
eries and bedspread. These draperies 
would look well hung from painted 
wooden rods. We would suggest lining 
the draperies and making them to the 
floor in length, unless you feel that this 
treatment would seem too “dressed up.” 
There are several kinds of floor covering 
suitable for a boy’s room. If you wish 
to use small rugs there are hooked, 
braided or other throw rugs in bright 
colors. A good floor covering for such 
a room is linoleum in one of the attrac- 
tive designs to harmonize with drapery 
and wall paper. 


perfectly flat as if hewn, the other side is often un- 
even. What is the proper procedure in laying this 
kind of floor? Is a sand bed prepared or do you use 
a cement mixture? Also would you suggest what sort 
of window curtains would look best in a log cabin? 
—A. M., Stevenson, Washington. 


To lay the rock floor, prepare a ce- 
ment mixture as you would for a side- 
walk, then carefully lay the rocks even 
side up. When floor is thoroughly dry, 
brush out all rough particles and then 
wax rocks and all. Curtains for log 
cabins offer many possibilities. Monks- 
cloth hangings banded in bright colors 
are interesting, especially when hung as 
draw curtains, floor length. For bed- 
rooms and kitchen the bright-colored 





prints are washable and crisp looking. 


wall paper and drapery fabrics, any of 9 
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ter books which we can sell to 
the Sunset readers at the low cost 
of $1 a copy. In the book 
: there are photographs and 
ne plans for 100 attractive bun- 
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i (many of Spanish design) 
ny F especially suitable for build- 
ing in the Pacific West. If 
you are planning to build a 
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the | book you want. Best of all, 
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Oilcloth can be used if desired. We are 
sending you a clipping from a previous 
issue of SUNsET, which will help you 
further in your curtaining problems. 


I intend to build an adobe house, Spanish bunga- 
low style. Have been informed that outside walls can 
be water-proofed by spraying them with common 
crude oil with asphalt base and then painted as 
desired. Is this feasible according to your knowl- 
edge?—H. O. F., Caliente, Nevada. 

In our opinion it would be most un- 
satisfactory to coat the walls of your 
new home with common crude oil. By 
far the most satisfactory thing for you 
to do would be to let the adobe house 
stand for a year and then have it coated 
with lead and lead mixing oil. This will 
not only preserve the natural beauty of 
the adobe but in addition will make it 
absolutely waterproof. And just so that 
you can learn more about these mate- 
rials we are attaching a folder dealing 
with stucco and painting in general. The 
principles of painting stucco vary little 
from the principles of painting adobe. 


How can I paint or enamel the “Sanitas” covering 
now on my kitchen walls? It is white, getting dirty 
and I wish to change the color scheme.—C. H., 
Medford, Oregon. 

To paint or enamel “Sanitas” covering 
in your kitchen, it should first be washed 
thoroughly with a washing compound, 
then rewashed with fresh water and al- 
lowed to dry, after which you should 
give it two coats of good washable wall 
paint. If you care to furnish us with the 
information as to the other colors in your 
kitchen we shall be glad to suggest a 
complete color scheme for you. 


Can you recommend a method of painting a com- 
position bath room floor black that will withstand 
hard wear? Floor is now a green composition, var- 
nished but not painted—Mrs. E. B. B., Los 
Angeles. 

As satisfactory a black finish as you 
can get for your bath room floor would 
be first to coat it with quick-drying 
enamel in black, two coats, after which 
it should be given at least one coat of 
clear varnish. Black enamel put on in 
the evening should be dry enough by 
morning to walk on—though no black 
paint dries as quickly as do lighter 
colors. If possible, give it longer than 
the 12 hours to dry. 
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Brown, sun-spotted 
lawns are 


HALF-STARVED 


HEN beautiful lawns grow 

brown and spotty in the mid- 
dle of summer—in spite of frequent 
watering—almost always it’s be- 
cause the grass is half-starved. 





To keep your lawn vigorous and 
green all summer, apply 2 lbs. of 
Vigoro per 100 sq. ft. at frequent in- 
tervals. It is the complete, balanced 
plant food. It supplies all the needed 
elements which our western soils lack. 

Vigoro is clean, odorless and easy 
to use. In 5 convenient packs: 
100-Ib. bags to 12-0z. packages. 
Order today from your garden sup- 
ply dealer. Swift & Company, Los 
Angeles and North Portland, Ore. 
Made in California and Oregon 

factories for western soils. 


VYIGORO 


“The Square Meal“ 
FOR LAWNS AND GARDENS 









Portable barbecue 
Grate 


—_ 


Postpaid 








ye the thing for picnics and backyard barbecues. 
ade of galvanized sheet metal and wrought-iron 
prating. Easy to carry. Send for it today and 

ave it ready for your next outdoor party. 
FREE! Send for folder illustrating PATTER- 
SON ALL YEAR equipment, including slides, 
rings, bars, merry-go-round, sand boxes, play- 
house and weather-proof garden furniture. 





PATTERSON WILLIAMS MFG. CO. 
551 W. San Fernando Street, San Jose, California 
Manufacturers of 


All Year OUTDOOR Equipment 





Tie’ a gooe. idea ~ 


to fertilize your water lilies occasion- 
ally. I do it without draining the pool 
or moving the tubs simply by taking 
a small quantity of plant food or blood 


| meal, wrapping it up in a piece of 


tissue paper about a foot square and 
pushing the package into the ooze or 


| mud an inch or two, and five or six 


inches from the center of the plant. 





@©e20e00008000000080060008080 
IRIS—Superior quality, healthy roots or rhizomes, easily 
grown in almost every state in the Union. Write for free 
catalog. New low prices. Many full color illustrations. 


CARL SALBACH, 645 Woodmont Ave., Berkeley, Calif. 
@e@2@e20e00008000008008000808680 


LET ME ANALYZE YOUR 
HANDWRITING (oo oie 
yourself. Write me in your everyday hand; ask questions, if you 
like; inclose 50c and I'll tell you what I find 

W. Greenan R. 4, Box 646 Santa Cruz, Calif. 

















ADIOS 


HE other day a pessimistic old man asked us what 

the depression was doing to SuNsET. To which remark 
we replied sweetly, ‘‘Making it better.”” And we meant just 
that! During these months of carefully juggling our own 
budget we have been more anxious than ever to bring a 
maximum of helpful home-making suggestions to you who 
are doing likewise. We have been doubly cautious about 
checking all information given in the magazine so that you 
could not possibly make a mistake in following it. We keep 
our eyes even wider open in order that we may pick up 
thrifty, practical ideas that you can use right now in your 
western homes. Most of all we are trying to make every 
page of SuNsET reflect a high note of confidence and courage, 
a feeling of genuine friendliness, a spirit of optimistic help- 
fulness—qualities most needed by both men and magazines 
in strenuous times like these. Yes, the depression is making 
SUNSET a better magazine, a more human one. 


* * 


For a long time we have felt that many of you would like 
to have an inexpensive yet attractive little greenhouse down 
at the end of your garden path where you could start your 
annuals and perennials, grow rare varieties of tropical plants, 
and perhaps experiment in propagating a few shrubs and 
trees from seeds or cuttings—in short, a home greenhouse 
designed especially for western conditions. With this thought 
in mind we started out to glean as much information as 
possible on the subject. We visited dozens of greenhouses 
and lath houses. We read countless books and bulletins. 
We interviewed authorities and, all in all, picked up a 
wealth of good ideas. We now have an architect incor- 
porating the best of these ideas, plus many of his own, into 
a plan for a special SuNseT greenhouse that will be just 
what hundreds of you are looking for. The plans will be 
offered through SuNSET soon. 


x 


Last month when, on this page, we relayed some of the 
ways of using tin cans, we little dreamed that it would start 
such an influx of “‘tincandid” statements. Among the many 
contributions received was the one about making the tin 
can “‘stomper” for washing clothes, described on page 20. 
Then just as we started to write this Adios, a letter came to 
us from C. G. Gillespie of Oakland, saying: “Have just 
ended my never-failing enjoyment of Sunset. Mrs. Harris’ 
use of old cans reminds me of making a chocolate can into 
an ice cream freezer at Kennedy Meadows early one May. 
In the lid we cut two crossed slits just wide enough to admit 
a large spoon and the cover was then pressed down around 
the spoon handle. That made the freezer. For ice we 
climbed a mountain for some snow which we packed around 
the freezer set into a bucket. For salt we used our camp 
table salt. For the ‘makin’s’ we used condensed milk, some 
snow, an egg and a little vanilla. I truly believe that was 
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one of the main desserts the gods made on Mt. Olympus.” 
Personally we are pioneer-spirited enough to enjoy reading 
of ingenious inventions like this and always long to try 
them out. How about you? 


x * 


Today one of our readers asked us when we were going 
to have another contest. The answer is “Right now” and 
it will be on the subject, “Fixing Up the Old Homestead.” 
If you have made an attractive garden out of a portion of 
the great open spaces; if you have turned the old 1900 
bungalow into a picturesque modern cottage; if with paint, 
paper and imagination you have made one or more of the 
rooms of your western home more livable and more home- 
like, tell us about it in this contest. If you have “before and 
after” pictures, your chances of winning a prize will be 
greater, but, pictures or not, do send in your contribution. 
Keep your manuscript under a thousand words if possible, 
and have it reach us by September 15th. For the best story 
a prize of $25 is offered; for the second best $15. Any other 
manuscripts used in the magazine will be paid for at regular 
rates. 


x * 


Recently we read something in a clip sheet sent out by 
the Department of Agriculture that will interest you who 
garden. The article said that cats and dogs can be kept 
out of flower beds by spraying all shrubs, trees and plants 
generously and regularly with nicotine sulphate. It seems 
that the canines and felines, as well as aphis, object to being 
where such a spray has been used. Why not try it? Cer- 
tainly the nicotine spray will harm nothing. 


ko * 

Have you received your Sunset Camp and Cabin Book 
described on page 33? If not, we hope that you will send 
for it immediately. You see, we editors practically guaran- 
teed Mr. Lane and the other departments that we could sell 
25,000 of these books and it is going to be a bit embarrassing 
to us if we have several thousand left over at the end of the 
vacation season. Seriously, though, that is not why we want 
you to order a copy. We urge you to do so because it is, 
without exception, the finest collection of vacation and 
cabin building ideas ever published. 


x 


Right now we are planning the fall and winter issues of 
Sunset and they are to be bigger and better than ever. 
If you have any ideas for the Christmas number send them 
along immediately because, editorially speaking, “summer 
is gone, winter is here.” SuNsET, you know, is the one 
magazine edited and written by you who read it, but we 
must have your suggestions and ideas a long time in advance 


in order to put them into print. Adios!—The Editors. 


JOLY: Wogax 




















